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TO  THE 


READER. 

I  Believe  I  have  attempted  a  branch  of  Cookery,  which 
nobody  has  yet  thought  worth  their  while  to  write  upon 
hut  as  I  have  both  feen,  and  found ,  by  experience ,  that  the 
generality  of  ferv ants  are  greatly  wanting  in  that  point , 
therefore  I  have  taken  upon  me  to  in  dr  net  them  in  the  befb 
manner  I  am  capable  \  and ,  I  dare  fay ,  that  every  ferv  ant 
who  can  but  read  will  be  capable  of  making  a  tolerable  good 
cook ,  and  thofe  who  have  the  leaf;  notion  of  Cookery  can - 
not  mifs  of  being  very  good  ones . 

If  I  have  not  wrote  in  the  high  polite  ftyle ,  I  hope  IJball 
he  forgiven  ;  for  my  intention  is  to  inftruti  the  lower  fort, 
and  therefore  muft  treat  them  in  their,  own  way. .  For  ex¬ 
ample  :  when  I  bid  them  lard  a  fowl ,  if  1  fhould  bid  them 
lard  with  large  lardoons ,  they  would  not  know  what  I 
meant  \  but  when  I  fay  they  muft  lard  with  little  pieces  of 
bacon ,  they  know  what  I  mean.  So,  in  many  other  things 
in  Cookery ,  the  great  cooks  have  fuch  a  high  way  of  expr ef¬ 
fing  them j elves ,  that  the  poor  girls  are  at  a  lojs  to  know 
what  they  mean  :  and  in  all  Receipt  Books  yet  printed, 
there  are  fuch  an  odd  jumble  of  things  as  would  quite  fpoil 
a  good  difh  ;  and  indeed  fome  things  Jo  extravagant ,  that 
it  would  be  almoft  a  fhame  to  make  ufe  of  them ,  when 
a  difh  can  be  made  full  as  good,  or  better ,  without  them * 
For  example :  when  you  entertain  ten  or  twelve  people, 
you  ftoall  ufe  for  a  cuilis ,  a  leg  of  veal  and  ham  ;  which , 
with  the  other  ingredients ,  makes  it  very  expenfive,  and 
all  this  only  to  mix  with  other  fauce .  And  again 9  the 
ejfence  of  ham  for  fauce  to  one  difh  ;  when  I  will  prove 
it,  for  about  three  fhillings  I  will  make  as  rich  and  high 
a  fauce  at  all  that  ziill  be,  when  done,  for  example : 

A  %  Take 
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Take  a  large  deep  Hew -pan,  half  a  pound  of  bacon, 
fat  and  lean  together,  cut  the  fat  and  lay  it  over  the 
bottom  of  the  pan  ;  then  take  a  pound  of  veal,  cut  it 
into  thin  ftices,  beat  it  well  with  the  back  of  a  knife, 
lay  it  all  over  the  bacon  ;  then  have  fix  pennyworth 
of  the  coarfe  lean  part  of  the  beef  cut  thin  and  well 
beat,  lay  a  layer  of  it  all  over,  with  feme  carrot,  then 
the  lean  of  the  bacon  cut  thin  and  laid  over  that :  then 
cut  two  onions  and  drew  over,  a  bundle  of  fweet-herbs, 
four  or  five  blades  of  mace,  fi#  or  feven  cloves,  a 
fpoonful  of  whole  pepper,  black  and  white  together, 
half  a  nutmeg  beat,  a  pigeon  beat  all  to  pieces,  lay 
that  all  over,  half  an  ounce  of  truffles  and  morels,  then 
the  reft  of  your  beef,  a  good  cruft  of  bread  toafted 
very  brown  and  dry  on  both  fides :  you  may  add  an 
old  cock  beat  to  pieces ;  cover  it  clofe,  and  let  it  (land 
over  a  flow  fire  two  or  three  minutes,  then  pour  on 
boiling  water  enough  to  fill  the  pan,  cover  it  clofe, 
and  let  it  flew  till  it  is  as  rich  as  you  would  have  it, 
and  then  ftrain  off  all  that  fauce.  Put  all  your  inpre- 
dients  together  again,  fill  the  pan  with  boiling  water, 
put  in  a  frefh  onion,  a  blade  of  mace,  and  a  piece  of 
carrot ;  cover  it  clofe,  and  let  it  flew  till  it  is  as  fbong 
as  you  want  it.  This  will  be  full  as  good  as  the  ef- 
ience  of  ham  for  all  forts  of  fowls,  or  indeed  moft 
made-diflies,  mixed  with  a  glafs  of  wine,  and  two  or 
three  fpoonfuls  of  catchup.  When  your  firft  gravy  is 
cool,  fkim  off  all  the  fat,  and  keep  it  for  life.— — - 
This  falls  far  Jhgrt  of  the  extreme  of  a  leg  of  veal  and 
ham ,  and  an  fivers  every  purpofe  you  want. 

] f  you  go  to  market ,  the  ingredients  will  not  come  to 
above  half  a  crown ,  or  for  about  eighteen-pence  you  may 
make  as  much  good  gravy  as  will  ferve  twenty  people. 

Take  twelve  penny-worth  of  coarfe  lean  beef,  which 
will  be  fix  or  feven  pounds,  cut  it  all  to  pieces,  flour 
it  well,  take  a  quarter  of  a  pound  of  good  butter,  put 
it  into  a  little  pot  or  large  deep  ftew-pan,  and  put 
in  your  beef:  keep  ftirring  it,  and  when  it  begins 
to  look  a  little  brown,  pour  in  a  pint  of  boiling  water  ; 
ftir  it  all  together,  put  in  a  large  onion,  a  bundle  of 
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fvveet  herbs,  two  or  three  blades  of  mace,  five  or  fix 
cloves,  a  fpoonful  of  whole  pepper,  a  cruft  of 
bread  toafted,  and  a  piece  of  carrot ;  then  pour  in 
four  or  five  quarts  of  watery  ftir  all  together,  cover 
clofe,  and  let  it  ftew  till  it  is  as  rich  as  you  would  have 
it ;  when  enough,  ftrain  it  off,  mix  it  with  two  or 
three  fpoonfuls  of  catchup,  and  half  a  pint  of  white 
wine ;  then  put  all  the  ingredients  together  again,  and 
put  in  two  quarts  of  boiling  water,  cover  it  clofe*  and 
let  it  boil  till  there  is  about  a  pint;  ftrain  it  off  well, 
add  it  to  the  firft,  and  give  it  a  boil  together.  This 
will  make  a  great  deal  of  rich  good  gravy. 

You  may  leave  out  the  wine,  according  to  what  ufe  you 
want  it  for  \  Jo  that  really  one  might  have  a  genteel  en¬ 
tertainment,  for  the  price  the  fauce  of  one  dijh  c  fines 
to:  hut  if  gentlemen  will  have  French  cooks,  they  mufi 
pay  for  French  tricks . 

A  Frenchman  in  his  own  country  will  drefs  a  fine 
dinner  of.  t:i  enty  difoes ,  and  all  genteel  and  pretty  ,  for  . 
the  expence  he  will  put  an  Englifli  lord  to  for  dreffing  one 
diflo .  But  then  there  is  the  little  petty  profit .  I  have 
heard  of  a  cook  that  ufed  fix  pounds  of  butter  to  fry 
twelve  eggs  *  when  every  body  knows  ( that  underftands 
cooking)  that  half  a  pound  is  full  enough ,  or  more  than 
need  be  ufed:  but  then  it  would  not  be  French.  So 
much  is  the  blind  folly  of  this  age ,  that  they  would  rather 
be  impojed  on  by  a  French  booby  ,  than  give  encourage¬ 
ment  to  a  good  Englifh  cook  t 

1  doubt  I  Jhall  not  gain  the  ejleem  of  thofe  gentle¬ 
men  ;  however ,  let  that  be  as  it  will,  it  little  concerns 
me  ;  but  fhould  I  be  fo  happy  as  to  gain  the  good  opinion 
of  my  own  jex-,  I  defire  no  more  ;  that  will  be  full  re  corn- 
pence  for  ail  my  trouble ;  and  I  only  beg  the  favour  of 
every  lady  to  read  my  Book  throughout  before  they  cen - 
fure  me ,  and  then  I  flatter  my f elf  I  Jhall  have  tbeir  appro¬ 
bation . 

I  Jhall  not  take  upon  me  to  meddle  in  the  phyfical  way 
farther  than  two  receipts ,  which  will  be  of  ufe  to  the 
public  in  general :  one  is  for  the  bite  of  a  mad  dog  :  and 
ike  other ,  if  a  man  fhould  be  near  where  the  plague  is,  he 
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■Jhall  be  in  no  danger  ;  which ,  if  made  ufe  of  would  hi 
found  of  very  great  fervice  to  thofe  who  go  abroad . 

Nor  Jhall  1  take  upon  me  to  diretl  a  lady  in  the  ceconomy 
of  her  family  ;  for  every  miftrefs  does,  or  at  leaf  ought 
to  know ,  what  is  moft  proper  to  be  done  there  ;  therefore 
1 jhall  not  fill  my  Book  with  a  deal  of  nonfenfe  of  that 
kind)  which  1  am  very  well  ajjured  none  will  have  re¬ 
gard  to . 

I  have  indeed  given  feme  of  my  dijhes  French  names 
to  diftinguifh  them ,  becaufe  they  are  known  by  thofe  names  : 
and  where  there  is  great  variety  of  dijhes  and  a  large 
table  to  cover ,  jo  there  muft  he  variety  of  names  for 
them  j  and  it  matters  not  whether  they  be  called  by  a 
French,  Dutch,  or  Englifh  name ,  fo  they  are  good,  and 
donfs  with  as  little  expence  as  the  dijh  will  allow  of 

I  (hall  fay  no  more ,  only  hope  my  Book  will  anfwer  the 
ends  I  intend  it  for  \  which  is  to  improve  the  fervants? 
andfave  the  ladies  a  great  deal  of  trouble ; 
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Of  R  O  A  S  T  I  N  G,  BOILING, 

THAT  profeffed  cooks  will  find  fault  with  touching  upon  a 
branch  of  cookery  which  they  never  thought  worth  their 
notice,  is  what  I  expert ;  however,  this  I  know,  it  is  the  mod: 
neceffary  part  of  it ;  and  few  fer rants  there  are  that  know  how  to 
road:  and  boil  to  perfection. 

I  do  not  pretend  to  teach  profeffed  cooks,  but  my  defign  is  to 
inflruft  the  ignorant  and  unlearned  (which  will  likewife  be  of 
great  ufe  in  all  private  families)  and  in  fo  plain  and  full  a  manner, 
that  the  moft  illiterate  and  ignorant  perfon,  who  can  but  read,  will 
know  how  to  do  every  thing  in  cookery  well. 

I  (hall  firft  begin  with  roaft  and  boiled  of  all  forts,  and  mud:  de¬ 
fire  the  cook  to  order  her  fire  according  to  what  fhe  is  to  drefs  ;  if 
any  thing  very  little  or  thin,  then  a  pretty  little  brilk  fire,  that  it 
may  be  done  quick  and  nice  ;  if  a  very  large  joint,  then  be  fure  a 
good  fire  be  laid  to  cake.  Let  it  be  clear  at  the  bottom  ;  and 
when  your  meat  is  half  done,  move  the  dripping-pan  and  fpit  a 
little  from  the  fire,  and  flir  up  a  good  brifk  fire  ;  for  according  to 
the  goodnefs  of  your  fire,  your  meat  will  be  done  fooner  or  later, 

BEEF . 

If  beef,  be  fure  to  paper  the  top,  andbafte  it  well  all  the  time 
k  is  reading,  and  throw  a  handful  of  fait  on  it.  When  you  fee 
the  fmoak  draw  to  the  fre,  it  is  near  enough  ;  then  take  off  the 
paper,  bade  it  well,  and  drudge  it  with  fome  flour  to  make  a  fine' 
froth.  Never  fait  your  road:  meat  before  you  lay  it  to  the  fire,  for 
that  draws  out  all  the  gravy.  If  you  would  keep  it  a  few  days 
before  you  drefs  it,  dry  it  very  well  with  a  clean  cloth,  then, 
flour  it  alb  over,  and  hang  it  where  the  air  will  come  to  it ;  but 
be  fure  always  to  mind  that  there  is  no  damp  place  about  it,  if 
there  is  you  rnuft  dry  it  well  with  a  cloth.  Take  up  your  meat, 
and  garni fh  your  difh  with  nothing  but  horde -radifh, 

B  "  Mf- 


■St 

2 


Tie  ART  of  COOKERY. 

MUTTON  and  L  A  M  B. 

As  to  roafting  of  mutton  ;  the  loin,  the  faddle  of  mutton 
(which ds  the  two  loins)  and  the  chine  (which  is  the  two  necks) 
mult  be  done  as  the  beef  above.  Rut  all  other  forts  of  mutton 
and  lamb  muft  be  roafted  with  a  quick  clear  fire,  and  without 
paper;  bafte  it  when  you  lay  it  down,  and  juft  before  you  take  it 
up,  drudge  it  with  a  little  flour;  but  be  litre  not  to  ufe  too  much, 
for  that  takes  away  all  the  fine  tafte  of  the  meat.  Some  chufe  to 
ikin  a  loin  of  mutton,  and  roaft  it  brown  without  paper;  but  that 
you  may  do  juft  as  you  pleafe,  but  be  fure  always  to  take  the 
ikin  oil  a  breaft  of  mutton. 

FEAT. 

As  to  veal,  you  muft  be  careful  to  roaft  it  of  a  fine  brown;  if  & 
large  joint,  a  very  good  fire  ;  if  a  fmall  joint  a  pretty  little  briftt 
fire  ;  if  a  fillet  or  loin,  be  lure  to  paper  the  fat,  that  you  lofte  as 
little  of  that  as  poflible.  Lay  it  fome  difiance  from  the  fire  til! 
it  is  foaked,  then  lay  it  near  the  fire.  When  you  lay  it  down, 
bafte  it  well  with  good  butter,  and  when  it  is  near  enough,  bafte 
it  again,  and  drudge  it  with  a  little  flour.  The  breaft  you  muft 
roaft  with  the  caul  on  till  it  is  enough  ;  and  fkewer  the  fweetbread 
on  the  backfide  of  the  breaft.  When  it  is  nigh  enough,  take  off 
the  caul,  bafte  it,  and  drudge  it  with  a  little  flour. 

P  O  R  IT 

Pork  muft  be  well  done,  or  it  is  apt  to  furfeit.  When  you 
roaft  a  loin,  take  a  fiiarp  penknife  and  cut  the  ikin  acrofs  to  make 
the  crackling  eat  the  better.  The  chine  you  muft  not  cut  at 
ail.  The  beft  way  to  roaft  a  leg  is  flrft  to  par-boil  it,  then  firm 
it  and  roaft  it  ;  bafte  it  with  butter,  then  take  a  little  fage  {bred 
fine,  a  little  pepper  and  fair,  a  little  nutmeg,  and  a  few  crumbs 
of  bread  ;  throw  thefe  over  it  ail  the  time  it  is  roafting,  then  have 
n  little  drawn  gravy  to  put  in  the  difh  with  the  crumbs  that  drop 
from  it.  Some  love  the  knuckle  fluffed  with  onion  and  fage  flared 
fmall,  with  a  little  pepper  and  fait,  gravy  and  apple  fauce  to  it. 
This  they  call  a  mock  goofe.  The  fpring,  or  hand  of  pork  if 
very  young,  roafted  like  a  pig,  eats  very  well,  otherwise  it  is 
better  boiled.  The  fparerib  fhould  be  bailed  with  a  little  bit  of 
Rutter,  a  very  little  dull  of  flour,  and  fome  fage  fhrcd  fmall :  but 
we  never  make  any  fauce  to  it  but  apple  fauce.  The  beft  way 
to  drefs  pork  grifkki  is  to  roaft  them,  bafte  them  with  a  little 
butter  and  crumbs  of  bread,  fage,  and  a  little  pepper  and  fait. 
Few  eat  any  thing  with  thefe  but  mufiard. 

To  roaft  a  Pit?. 

Spit  vour  pig  and  lay  it  to  the  fire,  which  muft  be  a  very  good 
one  at  each  end,  or  hang  a  flat  iron  in  the  middle  of  the  grate. 
Before  you  lay  your  pig  down,  take  a  little  fage  fhred  fmall,  a 
piece  of  butter  as  big  as  a  walnut,  and  a  little  pepper  and  fait  ; 
put  them  into  the  pig  and  few  it  up  with  coarfe  thread,  then  flour, 
it  all  over  very  well,  and  keep  flouring  it  till  the  eyes  dropout,  or 
you  And  the  crackling  hard.  Re  fare  to  ftive  all  the^ gravy  that 
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comes  out  of  it,  which  you  mu  ft  do  by  fetting  bafons  or  pans  under 
'the  pig  in  the  dripping-pan,  as  foon  as  you  find  the  gravy  begins 
to  run.  When  the  pig  is  enough,  ftir  the  fire  up  brifk  ;  take  a 
coarfe  cloth,  with  about  a  quarter  of  a  pound  of  butter  in  it,  and 
rub  the  pig  all  over  till  the  crackling  is  quite  cri-fp,  and  then  take 
•k  up.  Lay  it  in  your  difti,  and  with  a  ftiarp  knife  cut  oft'  the 
head,  and  then  cut  the  pig  in  two,  before  you  draw  out  the  fpit. 
Cut  the  ears  off  the  head  and  lay  at  each  end,  and  cut  the  under 
jaw  in  two  and  lay  on  each  fide  ;  melt  feme  good  butter,  take  the 
gravy  you  faved  and  put  into  it,  boil  it,  and  pour  it  into  the  difti 
with  the  brains  bruifed  line,  and  the  fage  mixed  all  together,  and 
then  fend  it  to  table. 

Different  forts  of  Sauce  for  a  Dig, 

Now  you  are  to  obferve  that  there  are  feveral  ways  of  making 
fauce  for  a  pig.  Some  don’t  love  any  fage  in  the  pig,  only  a 
Cruft  of  bread  ;  but  then  you  fhould  have  a  little  dried  fage  rubbed 
and  mixed  with  the  gravy  and  butter.  Some  love  bread  fauce  in  a 
bafon  ;  made  thus  :  take  a  pint  of  water,  put  in  a  good  piece  of 
crumb,  of  bread,  a  blade  of  mace,  and  a  little  whole  pepper  ;  boil 
it  for  about  five  or  fix  minutes,  and  then  pour  the  water  off ;  take 
out  the  fpice,  and  beat  up  the  bread  with  a  good  piece  of  butter. 
Some  love  a  few  currants  boiled  in  it,  a  glafs  of  wine,  and  a  little 
fugar  :  but  that  you  may  do  juft  as  you  like  it.  Others  take  half 
a  pint  of  good  beef  gravy,  and  the  gravy  which  comes  out  of  the 
pig,  with  a  piece  of  butter  rolled  in  flour,  two  fpoonfuls  of  catch¬ 
up,  and  boil  them  ail  together  ;  then  take  the  brains  of  the  pig 
and  bruife  them  fine,  with  twro  eggs  boiled  hard  and  chopped  ; 
put  thefe  together,  with  the  fage  in  the  pig,  and  pour  into  your 
difti.  It  is  a  very  good  fauce.  When  you  have  not  gravy  enough, 
comes  out  of  your  pig  with  the  butter  for  fauce,  take  about  half  a 
pint  of  veal  gravy  and  add  to  it  :  or  flew  the  petty-toes,  and  take 
as  much  of  that  liquor  as  will  do  for  fauce,  mixed  with  the  other. 

1 0  roaf  the  hind-quarter  of  Dig-,  Lamb  Fafoion . 

At  the  time  of  the  year  when  houfe-lamb  is  very  dear,  take 
the  hind-quarter  of  a  large  pig;  take  off  the  fkin  and  roaft  it,  and 
it  will  eat  like  lamb  with  mint  fauce,  or  with  fallad,  or  Seville* 
orange.  Half  an  hour  will  roaft  it. 

To  bake  a  Pig . 

If  you  fhould  be  in  a  place  where  you  cannot  roaft:  a  pig,  lay  it 
in  a  difti,  flour  it  all  over  well,  and  rub  it  over  with  butter,  butter 
the  difti  you  lay  it  in,  and  put  it  into  an  oven,  when  it  is  enough 
draw  it  out  of  the  oven’s  mouth,  and  rub  it  over  with  a  buttery 
cloth  ;  then  put  it  into  the  oven  again  till  it  is  dry,  take  it  out, 
and  lay  it  in  a  difh  ;  cut  it  up,  take  a  little  veal  gravy,  and  take 
off  the  fat  in  the  difh  it  was  baked  in,  and  there  will  be  fome  good 
gravy  at  the  bottom  ;  put  that  to  it,  with  a  little  piece  of  butter 
rolled  in  Hour  ;  boil  it  up,  and  put  it  into  the  difh  with  the  brains 
and  fage  in  the  belly.  Some  love  a  pig  brought  whole  to  tabic, 
then  you  are  only  to  put  what  fauce  you  like  into  the  difh. 
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To  melt  Butter . 

In  melting  of  butter  you  muff  be  very  careful ;  let  your  faucet- 
pan  be  well  tinned,  take  a  fpoonful  of  cold  water,  a  little  dull  of 
Hour,  and  your  butter  cut  to  pieces  :  be  lure  to  keep  (halting  your 
pan  one  way,  for  fear  it  fhould  oil  ;  when  it  is  all  melted,  let  it 
boil,  and  it  will  be  fmooth  and  fine.  A  filver  pan  is  belt,  if  you 
have  one. 

To  roaft  Geefte ,  Turkics,  &c. 

When  you  roaft  a  goofe,  turkey,  or  fowls  of  any  fort,  take 
care  to  finge  them  with  a  piece  of  white  paper,  and  bafte  them 
with  a  piece  of  butter  ;  drudge  them  with  a  little  flour,  and  when 
the  fmoak  begins  to  draw  to  the  fire,  and  they  look  plump,  bafte 
them  again,  and  drudge  them  with  a  little  flour,  and  take  them  up, 

Sauce  for  a  Goofte. 

For  a  goofe  make  a  little  good  gravy,  and  put  it  into  a  bafort 
byitfelf,  and  fome  apple -fauce  in  another. 

Sauce  for  a  Turkey . 

For  a  turkey  good  gravy  in  a  difli,  and  either  bread  or  onion*v 
fauce  in  a  baton. 

Sauce  for  Fowls. 

To  fowls  you  fhould  put  good  gravy  in  the  difh,  and  either.  - 
bread  or  cgrg-fauce  in  a  hafon. 

Sauce  for  Ducks. 

For  ducks  a  little  gravy  in  the  difh,  and  onion  in  a  cup  is  liked. 

Sauce  for  Pbcafanis  and  Partridges. 

Pheasants  and  partridges  fhould  have  gravy  in  the  difh,  and 
-bread-lance  in  a  cup. 

Sauce  for  Larks. 

Larks,  roaft  them,  and  for  fauce  have  crumbs  of  bread  ;  done 
thus  :  take  afauce-pan  or  ftew-pan  and  fome  butter  ;  when  melted, 
have  a  good  piece  of  crumb  of  bread,  and  rub  it  in  a  clean  cloth 
to  crumbs,  then  throw  it  into  your  pan  ;  keep  ftirring  them  about 
till  they  are  brown,  then  throw  them  into  a  lieve  to  drain,  and 
jay  them  round  your  larks. 

To  roof  JFoodcoch  and  Snipes. 

Put  them  on  a  little  fpit ;  take  a  round  of  a  threepenny  loaf 
and  toaft  it  brown,  then  lay  it  in  a  difh  under  the  birds,  bafte-  them 
with  a  little  butter,  and  let  the  trale  drop  on  the  toaft.  When  they 
are  roafted  put  the  toaft  in  the  difh,  lay  the  woodcocks  on  it,  and 
have  about  a  quarter  of  a  pint  of  gravy  ;  pour  it  into  a  difh,  and 
let  it  over  a  lamp  or  chafing-difh  for  three  minu'es,  and  fend  them 
to  table.  You  are  to  obferve  we  never  take  any  thing  out  of  a 
Woodcock  or  fnipe. 

To  roaft  a  Pigeon. 

Take  fome  parfley  fhred  fine,  apiece  of  butter  as  big  as  a 
walnut,  a  little  pepper  and  fait ;  tie  the  neck  -end  tight :  tie  a 
ft  ring  round  the  legs  and  rump,  and  fallen  the  other  end  to  the  top 
*f  the  chimney-piece.  Bafte  them  with  butter,  and  when  they 
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are  enough  lay  them  in  the  difh,  and  they  will  fwim  with  gravy ^ 
You  may  put  them  on  a  little  fpit,  and  then  tie  both  ends  clofe. 

To  broil  a  Pi  peon. 

O 

When  vou  broil  them,  do  them  in  the  fame  manner,  and  take 
care  yourfire  is  very  clear,  and  fet  your  gridiron  high,  that  they 
may  not  burn,  and  have  a  little  melted  butter  in  a  cup.  You  may 
fplit  them,  and  broil  them  with  a  little  pepper  and  fait :  and  you 
may  roaft  them  only  with  a  little  parlley  and  butter  in  a  difh. 

Directions  for  Gcefe  arid  Ducks. 

As  to  geefe  and  ducks,  you  fhould  have  fome  fage  fhled  fine, 
and  a  little  pepper  and  fait,  and  put  them  into  the  belly  ;  but 
never  put  any  thing  into  wild  ducks. 

To  roajl  a  Hare. 

TaIce  your  hare  when  it  is  cafed,  and  make  a  pudding;  take 
a  quarter  of  a  pound  of  fuet,  and  as  much  crumbs  of  bread,  a 
Jittle  parfley  fhred  fine,  and  about  as  much  thyme  as  will  lie  on 
a  fix-pence,  when  fhred  ;  an  anchovy  fhred  final],  a  very  little 
pepper  and  fait,  fome  nutmeg,  two  eggs,  and  a  little  lemon-peel. 
Mix  all  thefe  together,  and  put  it  into  the  hare.  Sew  the 
belly,  fpit  it,  and  lay  it  to  the  fire,  which  muff  be  a  good  one. 
Your  dripping-pan  muff  be  very  clean  and  nice.  Put  in  two 
quarts  of  milk  and  half  a  pound  of  butter  into  the  pan  :  keep 
balling  it  all  the  while  it  is  roafling,  with  the  butter  and  milk, 
till  the  whole  is  ufed,  and  your  hare  will  be  enough.  You  may 
mix  the  liver  in  the  pudding,  if  you  like  it.  You  muff  firft 
parboil  it,  and  then  chop  it  fine. 

Different  forts  of  Sauce  for  a  Hare . 

Take  for  fauce,  a  pint  of  cream  and  half  a  pound  of  frefh 
butter  ;  put  them  in  a  fauce -pan,  and  keep  liming  it  with  a  fpoon 
till  the  butter  is  melted,  and  the  fauce  is  thick  ;  then  take  up  the 
hare,  and  pour  the  fauce  into  the  difh.  Another  way  to  make 
fauce  for  a  hare,  is  to  make  good  gravy,  thickened  with  a  little 
piece  of  butter  rolled  in  flour,  and  pour  it  into  your  difh.  You 
may  leave  the  butter  out,  if  you  don’t  like  it,  and  have  fome 
currant  jelly  warmed  in  a  cup,  or  red  wine  and  fugar  boiled  to 
fyrup  ;  done  thus  :  take  half  a  pint  of  red  wine,  a  quarter  of  a 
pound  of  fugar,  and  fet  over  a  flow  fire  to  fimmer  for  about  a 
quarter  of  an  hour.  You  may  do  half  the  quantity,  and  put  it 
into  your  fauce-boat  or  bafon. 

To  broil  Steaks. 

First  have  a  very  clear  brifk  fire :  let  your  gridiron  be  very 
clean  ;  put  it  on  the  fire,  and  take  a  chafing-difh  with  a  few  hot 
coals  out  of  the  fire.  Put  the  difh  on  it  which  is  to  lay  your 
fteaks  on,  then  take  fine  rump  fleaks  about  half  an  inch  thick  ; 
put  a  little  pepper  and  fait  on  them,  lay  them  on  the  gridiron, 
and  (if  you  like  it)  take  a  fhalot  or  two,  or  a  fine  onion  and  cut 
it  fine  ;  put  it  into  your  difh.  Don’t  turn  your  fleaks  till  one  fide 
is  done,  then  when  you  turn  the  other  fide  there  will  foon  be  fine 
gravy  lie  on  the  top  of  the  fteak,  which  you  miift  be  careful  not 
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to  lofe.  When  the  fteaks  are  enough,  take  them  carefully  offinto 
your  difh,  that  none  of  the  gravy  be  loft  ;  then  have  ready  a  hot 
difti  and  cover,  and  carry  them  hot  to  table,  with  the  cover  on. 

Directions  concerning  the  Sauce  for  Steaks. 

If  you  have  pickles  or  horfe-radifti  with  fteaks,  never  gar- 
nifh  your  difti,  becaufe  both  the  garniftiing  will  be  dry,  and  the 
fteaks  will  he  cold,  but  lay  thole  things  on  little  plates,  and 
carry  to  table.  The  great  nicety  is  to.  have  them  hot  and  full  of 
gravy. 

General  directions  concerning  Broiling . 

o  o 

As  to  mutton  or  pork  fteaks,  you  muft  keep  them  turning  quick 
on  the  gridiron,  and  have  your  difti  ready  over  a  chafing-dith 
of  hot  coals,  and  carry  them  to  table  covered  hot.  When  you 
broil  fowls  or  pigeons,  always  take  care  your  fire  is  clear  ;  and 
never  bafte  any  thing  on  the  gridiron,  for  it  only  makes  it  fmoked 
and  burnt. 

General  directions  concerning  Boiling . 

As  to  all  forts  of  boiled  meats,  allow  a  quarter  of  an  hour  to 
every  pound  ;  be  fure  the  pot  is  very  clean,  and  fkiin  it  well,  for- 
every  thing  will  have  a  feum  rife,  and  if  that  boils  down  it  makes 
the  meat  black.  All  forts  of  frefti  meat  you  are  to  pip  in,  when 
the  water  boils,  but  fait  meat  when  the  water  is  cold. 

To  boil  a  Ham. 

When  you  boil  a  ham,  put  it  into  a  copper,  if  you  have 
one  ;  let  it  be  about  three  or  four  hours  before  it  boils,  and  keep 
it  well  fkimmed  all  the  time  ;  then  if  it  is  a  fmall  one,  one  hour 
and  a  half  wall  boil  it,  after  the  copper  begins  to  boil  ;  and  if  a 
large  one,  two  hours  will  do  ;  for  you  are  to  confider  the  time  it 
it  has  been  heating  in  the  water,  which  foftens  the  ham,  and  makes 
it  boil  the  fooner. 

To  boil  a  Dengue. 

A  tongue,  if  fait,  put  it  in  the  pot  over  night,  and  don’t 
let  it  boil  till  about  three  hours  before  dinner,  and  then  boil  all 
that  three  hours  ;  if  frefti  out  of  the  pickle,  two  hours,  and  put 
it  in  when  the  water  boils. 

To  boil  Fowls  and  Houfe-Lamb . 

Fowls  and  houfe-lamb  boil  in  a  pot  by  themfelves,  in  a  good 
deal  of  water,  and  if  any  feuin  arifes  take  it  off.  They  will  be 
both  fw££ter  and  whiter  than  it  boiled  in  a  cloth.  A  little  chicken 
will  be  done  in  fifteen  minutes,  a  large  chicken  in  twenty  minutes, 
■a  good  fowl  in  half  an  hour,  a  little  turkey  or  goofe  in  an  hour, 
and  a  large  turkey  in  an  hour  and  a  half. 

Sauce  for  a  boiled  Turkey . 

The  beft  fauce  to  a  boiled  turkey  is  this:  take  a  little  water, 
or  mutton  gravy,  if  you  have  it,  a  blade  of  mace,  an  onion,  d 
little  bit  of  thyme,  a  little  bit  of  lemon-peel,  and  an  anchovey  ; 
boil  all  thefe  together,  ftrain  them  through  a  fieve,  melt  fome  but¬ 
ter  and  add  to  them,  fry  a  few  faufages  and  lay  round  the  difti. 
Garnifti  your  difti  with  lemon. 
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Sauce  for  a  boiled  Goofe, 

Sauce  for  a  boiled  goofe  mu  ft  be  either  onions  or  cabbages, 
iirft  boiled,  and  then  dewed  in  butter  for  live  minutes. 

Sauce  for  boiled  Ducks  or  Rabbits, 

To  boiled  ducks  or  rabbits,  you  mud  pour  boiled  onions  over 
them,  which  do  thus  ;  take  the  onions,  peel  them,  and  boil  them 
in  a  great  deal  of  water  ;  ddft  your  water,  then  let  them  boil  about 
two  hours,  take  them  up  and  throw  them  into  a  cullender  to  drain, 
then  with  a  knife  chop  them  on  a  board  ;  put  them  into  a  fartce- 
pan,  jud:  fhake  a  little  dour  over  them,  put  in  a  little  milk  or 
cream,  with  a  good  piece  of  butter  ;  fet  them  over  the  fire,  and 
when  the  butter  is  melted  they  are  enough.  But  if  you  would 
have  onion-fauce  in  half  an  hour,  take  your  onions,  peel  them, 
and  cut  them  in  thin  dices,  put  them  into  milk  and  water,  and 
when  the  water  boils  they  will  be  done  in  twenty  minutes,  then 
throw  them  into  a  cullender  to  drain,  and  chop  them  and  put 
them  into  a  fauce-pan  ;  drake  in  a  little  dour,  with  a  little  cream  if 
you  have  it,  and  a  good  piece  of  butter ;  ftir  ail  together  over  the 
dre  till  the  butter  is  melted,  and  they  will  be  very  dne.  This 
fauce  is  very  good  with  road;  mutton,  and  it  is  the  bed  way  of 
boiling  onions. 

To  roafi  Deni f on. 

Take  a  haunch  of  venifon,  and  fpit  it.  Take  four  fheets  of 
whitepaper,  butter  them  well,  and  roll  about  your  venifon,  then 
tie  your  paper  on  with  a  fmall  ftring,  and  bafte  it  very  well  all 
the  time  it  is  roafting.  If  your  dre  is  very  good  and  brilk, 
two  hours  will  do  it ;  and,  if  a  fmall  haunch,  an  hour  and  a  half. 
The  neck  and  (boulder  mud:  be  done  in  the  fame  manner,  which 
will  take  an  hour  and  a  half,  and  when  it  is  enough  take  off  the 
paper,  and  drudge  it  with  a  little  flour  juft  to  make  a  froth  ;  but 
you  mud;  be  very  quick,  for  fear  the  fat  (hould  melt.  You  mud 
not  put  any  lauce  in  the  difh  but  what  comes  out  of  the  meat, 
but  have  fome  very  good  gravy  and  put  in  your  fauce -boat  or  ba- 
fon.  Y  ou  mud  always  have  a  fweet  fauce  with  your  venifon  in 
another  bafon.  If  it  is  a  large  haunch,  it  will  take  two  hours  and 
a  half. 

Different  forts  of  Sauce  for  Venifon, 

You  n>ay  take  either  of  thefe  fauces  for  venifon.  Currant  jelly 
warmed  ;  or  half  a  pint  of  red  wine,  writh  a  quarter  of  a  pound 
of  fugar,  dmmcred  over  a  clear  dre  for  five  or  dx  minutes  :  or 
half  a  pint  of  vinegar,  and  a  quarter  of  a  pound  of  fugar,  dm- 
mered  till  it  is  a  fyrup. 

To  roafi  Mutton ,  Venifon  Fajbion, 

Take  a  hind-quarter  of  fat  mutton,  and  cut  the  leg  like  a. 
haunch  ;  lay  it  in  a  pan  with  the  backdde  of  it  down,  pour  a 
bottle  of  red  wine  over  it,  and  let  it  lie  twenty-four  hours,  then 
fpit  it,  and  bade  it  with  the  fame  liquor  and  butter  all  the  time  it 
is  roafting  at  a  good  quick  dre,  and  an  hour  and  a  half  will  do  it. 
Have  a  little  good  gravy  in  a  cup,  and  fweet  fauce  in  another. 
A  good  fat  neck  of  mutton  eats  finely  done  thus, 
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To  keep  Venifon  or  Hares  fweet ;  or  to  make  them  frejb  when  they  fink . 

If  your  venifon  be  very  fweet,  only  dry  it  with  a  cloth,  and 
hang  it  where  the  air  comes.  If  you  would  keep  it  any  time, 
dry  it  very  well  with  clean  cloths,  rub  it  all  over  with  beaten 
ginger,  and  hang  it  in  an  airy  place,  and  it  will  keep  a  great 
while.  If  it  flinks,  or  is  mufly,  take  fome  lukewarm  water,  and 
wafh  it  clean  :  then  take  frefh  milk  and  water  lukewarm,  and  wafh 
it  again  ;  then  dry  it  in  clean  cloths  very  well,  and  rub  it  all  over 
with  beaten  ginger,  and  hang  it  in  an  airy  place.  When  you  roafl 
it,  you  need  only  wipe  it  with  a  clean  cloth,  and  paper  it,  as  be¬ 
fore-mentioned.  Never  do  an'y  thing  elfe  to  venifon,  for  all 
other  things  fpoil  your  venifon,  and  take  away  the  fine  flavour, 
and  this  preferves  it  bette  than  any  thing  you  can  do.  A  hare 
you  may  manage  jufl  the  fame  way. 

To  roof  a  Tongue  or  TJddcr . 

Parboil  it  firfl,  then  roaft  it,  flick  eight  or  ten  cloves  about 
it ;  bafle  it  with  butter,  and  have  fome  gravy  and  fweet  fauce. 
An  udder  eats  very  well  done  the  fame  way. 

To  roaji  Rabbits 

Baste  them  with  good  butter,  and  drudge  them  with  a  little 
Hour.  Half  an  hour  will  do  them,  at  a  very  quick  clear  fire,  and, 
if  they  are  very  fmall,  twenty  minutes  will  do  them.  Take  the 
liver,  with  a  little  bunch  of  parfley,  and  boil  them,  and  then 
chop  them  very  fine  together.  Melt  fome  good  butter,  and  put 
half  the  liver  and  parfley  into  the  butter ;  pour  it  into  the  difh, 
and  garnifh  the  difh  with  the  other  half.  Let  your  rabbits  be 
done  of  a  fine  light  brown. 

To  roaji  a  Rabbit  Hare  Fajhion . 

Lard  a  rabbit  with  bacon  ;  roafl  it  as  you  do  a  hare,  audit 
eats  very  well.  But  then  you  mult  make  gravy-fauce  ;  but  if 
you  don’t  lard  it,  white  fauce. 

Turkics ,  Pheafants ,  &c.  may  be  larded , 

You  may  lard  a  turkey  or  pheafant,  or  any  thing,  jufl  as  you 
like  it. 

To  roaji  a  Fowl  Pheafant  Fajhion . 

If  you  fhould  have  but  one  pheafant,  and  want  two  in  a  difh, 
take  a  large  full-grown  fowl,  keep  the  head  on,  and  trufs  it  juft 
as  you  do  a  pheafant ;  lard  with  bacon,  but  don’t  lard  the  phea¬ 
fant,  and  nobody  will  know  it. 

RULES  to  be  obferved  in  ROASTING. 

In  the  firfl  place,  take  great  care  the  fpit  be  very  clean  ;  and 
Be  fure  to  clean  it  with  nothing  but  fand  and  water.  Wafh  it 
clean,  and  wipe  it  with  a  dry  cloth  ;  for  oil,  brick -dull,  and  fuch 
thinks  will  fpoil  you  meat. 

BEEF. 

To  roafl  a  piece  of  beef  about  ten  pounds  will  take  an  hour 
and  a  half,  at  a  good  fire.  Twenty  pounds  weight  will  take  three 
hours,  if  it  he  a  thick  piece  ;  but  if  it  be  a  thin  piece 
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pounds  weight,  two  hours  and  a  half  will  do  it ;  and  fo  on  ac¬ 
cording-  to  the  weight  of  your  meet,  more  or  lefs.  Obferve,  in 
£roily  weather  your  beef  will  take  half  an  hour  longer, 

M  U  T  T  O  K. 

A  leg  of  mutton  of  fix  pounds  will  take  an  hour  at  a  quick 
fire. ;  if  frofty  weather  an  hour  and  a  quarter ;  nine  pounds  an 
hour  and  a  half,  a  leg  of  twelve  pounds  will  take  two  hours  :  if 
frofty  two  hours  and  a  half ;  a  large  faddle  of  mutton  will  take  an 
hour  and  a  half,  and  fo  on,  according  to  the  fize  ;  a  breaft  will 
take  half  an  hour  at  a  quick  fire  ;  a  neck,  if  large,  an  hour  ;  if 
very  fmall,  little  better  than  half  an  hour ,  a  ihouldcr  much 
about  the  fame  time  as  a  leg. 

PORK. 

Pork  mufL.be  well  done.  To  every  pound  allow  a  quarter  of 
an. hour:  for  example  ;  a  joint  of  twelve  pounds  weight  three 
hours,  and  fo  on  ;  if  it  be  a  thin  piece  of  that  weight,  two  hours 
will  roaft  it. 

Dlrelilons  concerning  Reef,  Mutton ,  and  Pork . 

These  three  you  may  bafte  with  fine  nice  dripping.  Be  furs 
your  fire  be  very  good  and  brifk ;  but  don’t  lay  your  meat  too 
near  the  fire,  for  fear  of  burning  or  fcorchmg. 

REAL. 

Veal  takes  much  the  fame  time  roafting  as  pork  ;  hut  be  furs 
to  paper  the  fat  of  a  loin  or  fillet,  and  bafte  your  veal  with  good 
butter. 

HO  U  S  E  -  L  AMR. 

If  a  large  fore -quarter,  an  hour  and  a  half ;  if  a  fmall  one,  an 
hour.  The  out-fide  muft  be  papered,  bailed  with  good  butter, 
and  you  muft  have  a  very  quick  fire.  If  a  leg,  about  three  quar¬ 
ters  of  an  hour  ;  a  neck,  a  breaft  or  ftioulder,  three  quarters  of 
an  hour ;  if  very  fmall,  ha'f  an  hour  will  do. 

A  PIG. 

If  juft  killed,  an  hour  ;  if  killed  the  day  before,  an  hour  and 
a  quarter  ;  if  a  very  large  one,  an  hour  and  a  half.  But  the  bell 
way  to  judge,  is  when  the  eyes  drop  out,  and  the  ikin  is  grown 
very  hard  ;  then  you  muft  rub  it  with  a  coarfe  cloth,  with  a  good 
piece  of  butter  rolled  in  it,  till  the  crackling  is  crifp  and  of  a 
fine  light  brown. 

A  HARE. 

Y  ou  muft  have  a  quick  fire.  If  it  be  a  fmall  hare,  put  three 
pints  of  milk  and  half  a  pound  of  frefh  butter  in  the  dripping- 
pan,  which  muft  be  very  clean  and  nice  ;  if  a  large  one,  two 
quarts  of  milk  and  half  a  pound  of  frejfh  butter.  You  muft  bafte 
your  hare  well  with  this  all  the  time  it  is  roafting ;  and  when 
the  hare  has  foaked  up  all  the  butter  and  milk  it  will  be  enough. 

A  T  U  R  K  E  T. 

A  middling  turkey  will  take  an  hour ;  a  very  large  one*  an 
hour  and  a  quarter;  a  fmall  one,  three  quarters  of  an  hour.  You 
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■mull  paper  the  bread  till  it  is  near  done  enough,  then  t  ake  the 
paper  off  and  froth  it  up.  Your  fire  mud  be  very  good. 

A  GOOSE . 

Observe  the  fame  rules. 


F  O  W  L  S. 

A  large  fowl,  three  quarters  of  an  hour  ;  a  middling  one,  half 
an  hour;  very  fmall  chickens,  twenty  minutes.  Your  fire  mud 
be  very  quick  and  clear  when  you  lay  them  down. 

TAME  DUCKS . 

O  b serve  the  fame  rules. 

WILD  DUCKS. 

Ten  minutes  at  a  very  quick  dre  will  do  them  ;  but  if  you 
love  them  well  done,  a  quarter  of  an  hour. 

T  E  A  L,  W  I  G  E  O  N, 

Observe  the  fame  rules. 

WOODCOCKS ,  SNIPES,  and  PARTRIDGES, 

They  will  take  twenty  minutes. 

PIGEONS  and  LARK  S, 

They  will  take  fifteen  minutes 

DlreBlons  concerning  Poultry. 

If  your  fire  is  not  very  quick  and  clear  when  you  lay  your 
poultry  down  to  road,  it  will  not  eat  near  fo  •  fvveet,  or  look  fa 
beautiful  to  the  eye.. 


To  keep  Meat  hot. 

The  bed  way  to  keep  meat  hot,  if  it  be  done  before  your 
company  is  ready,  is  to  let  the  difh  over  a  pan  of  boiling  water g 
cover  the  difh  with  a  deep  cover  fo  as  not  to  touch  the  meat,  and 
throw  a  cloth  over  all.  Thus  you  may  keep  your  meat  hot  a 
long  time,  and  it  is  better  than  over-roading  and  {polling  the 
meat.  The  fleam  of  water  keeps  the  meat  hot,  and  don’t  draw 
the  gravy  out,  or  dry  it  up  ;  whereas  if  you  let  a  difh  of  meat 
any  time  over  a  chadng-difh  of  coals,  it  will  dry  up  ail  the  gravy, 
and  fpoil  the  meat. 

To  drefs  GREENS,  R  O  O  T  S,  &c. 

Always  be  very  careful  that  your  greens  be  nicely  picked  and 
waded.  You  ihould  lay  them  in  a  clean  pan,  for  fear  of  find 
or  dud,  which  is  apt  to  hang  round  wooden  veiled.  Boil  all  your 
greens  in  a  copper  fauce-pan  by  themfelves,  with  a  great  quanti¬ 
fy  of  water.  Boil  ho  meat  with  them,  for  that  difcolours  them. 
Ufe  no  iron  pans,  &c.  for  they  are  not  proper  ;  but  let  them  be 
copper,  brafs,  or  diver. 

V  o  drefs  Spinach. 


it 
it, 

pan  dole.  Don't  put  any  water  in,  but  ilia  Re  the 
pan  often.  You  mud  put  your  faiice-pan  on  a  clear  quick  fire.  As 
foon  as  you  find  the  greens  are  fhrunk  and  fallen  to  the  bottom, 

and 
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and  that  the  liquor  which  comes  out  of  them  boils  up,  they  are 
enough.  Throw  them  into  a  clean  fieve  to  drain,  and  jult  give 
them  a  little  fqueeze.  Lay  them  in  a  plate,  and  never  put  any 
butter  on  it,  but  put  it  in  a  cup. 

To  drefs  Callages ,  tfc. 

Ca  bbage,  and  all  forts  of  young  fprouts,  muft  be  boiled  in  a 
great  deal  of  water.  When  the  ftalks  are  tender,  or  fall  to  the 
bottom,  they  are  enough  ;  then  take  them  off,  before  they  lofe 
their  colour.  Always  throw  fait  in  your  water  before  you  put  your 
greens  in.  Young  fprouts  you  fend  to  table  juft  as  they  are,  but 
cabbage  is  bell;  chopped  and  put  into  a  fauce-pan  with  a  good 
piece  of  butter,  ftirring  it  for  about  five  or  fix  minutes,  till  the 
butter  is  melted,  and  then  fend  it  to  table. 

To  drefs  Carrots . 

Let  them  be  fcraped  very  clean,  and  when  they  are  enough 
rub  them  in  a  clean  cloth,  then  flice  them  into  a  plate,  and  pour 
feme  melted  butter  over  them.  If  they  are  young  fpring  carrots, 
half  an  hour  will  boil  them  ;  if  large,  an  hour ;  but  old  Sand¬ 
wich  carrots  will  take  two  hours. 

To  drefs  Turnips . 

They  eat  beft  boiled  in  the  pot,  and  when  enough  take  them, 
out  and  put  them  in  a  pan  and  mafh  them  with  butter  and  a  little 
fait,  and  fend  them  to  table.  But  you  may  do  them  thus  :  pare 
your  turnips,  and  cut  them  into  dice,  as  big  as  the  top  of  one’s 
finger,  put  them  into  a  clean  fauce-pan,  and  juft  cover  them 
with  water.  When  enough,  throw  them  into  a  fieve  to  drain, 
and  put  them  into  a  fauce-pan  with  a  good  piece  of  butter  ;  ftir 
them  over  the  fire  for  five  or  fix  minutes,  and  fend  them  to  table* 

To  drefs  Par  flips . 

They  fhouldbe  boiled  in. a  great  deal  of  water,  and  when  you 
find  they  are  foft  (which  you  will  know  by  running  a  fork  into 
them)  take  them  up,  and  carefully  ferape  alFthe  dirt  off  them, 
and  then  with  a  knife  ferape  them  all  fine,  throwing  away  all  the 
fiticky  [  arts ;  then  put  them  into  a  fauce-pan  with  fome  milk,  and 
ftir  them  over  the  fire  till  they  are  thick.  Take  care  they  don’t 
burn,  and  add  a  good  piece  of  butter  and  a  little  fait,  and  when 
the  butter  is  melted  fend  them  to  table. 

To  drefs  Brock  ala. 

Strip  all  the  little  branches  off  till  you  come  to  the  top  one, 
then  with  a  knife  peel  off  all  the  outfide  fkin,  which  is  o.n  the 
ftalks  and  little  branches,  and  throw  them  into  water.  Have  a 
ftew-pan  of  water  with  fome  fait  in  it  :  when  it  boils  put  in 
fome  brockala,  and  when  the  ftalks  are  tender  it  is  enough,  then 
fend  it  to  table  with  butter  in  a  cup.  The  French  eat  oil  and  vi¬ 
negar  with  it. 

To  drefs  Potatoes. 

You  mu  ft  boil  them  in  as  little  water  as  you  can,  without 
burning  the  fauce-pan.  Cover  the  fauce-pan  clofe,  and  when  the 
fkin.  bemus  to  crack  they  are  enough.  Drain  all  the  water  out, 

^  *  i  .  o  «  s.  '  r  •  r  , 
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and  let  them  hand  covered  for  a  minute  or  two  ;  then  peel  them, 
lay  them  in  your  plate,  and  pour  lome  melted  butter  over  them. 
The  bed  way  to  do  them  is,  when  they  are  peeled  to  lay  them  on 
a  gridiron  till  they  are  of  a  line  brown,  and  fend  them  to  table. 
Another  way  is  to  put  them  into  a.fauce-pan  with  lome  good  beef 
dripping,  cover  them  clofe,  and  fhake  the  fauce-pan  often  for  fear 
of  burning  to  the  bottom.  When  they  are  of  a  line  brown  and 
crifp,  take  them  up  in  a  plate,  then  put  them  into  another  for 
fear  of  the  fat,  and  put  butter  in  a  cup. 

:To  dr  e/s  Cauliflowers 

Take  your  flowers,  cut  off  all  the  green  part,  and  then  cut 
the  flowers  into  four,  and  lay  them  into  water  for  an  hour  :  then 
have  fome  milk  and  water  boiling,  put  in  the  cauliflowers,  and  be 
fure  to  Ikim  the  fauce-pan  well.  When  the  (talks  are  tender, 
take  them  carefully  up,  and  put  them  into  a  cullender  to  drain  : 
then  put  a  fpoonful  of  water  into  a  clean  ffew-pan  with  a  little 
duff  of  flour,  about  a  quarter  of  a  pound  of  butter,  and  fhake 
it  round  till  it  is  all  finely  melted,  with  a  little  pepper  and  fait : 
then  take  half  the  cauliflower,  and  cut  it  as  you  would  for  pick¬ 
ling,  lay  it  into  the  ffew-pan,  turn  it,  and  fhake  the  pan  round. 
Ten  minutes  will  do  it.  Lay  the  ftewed  in  the  middle  of  your 
plate,  and  boiled  round  it.  Pour  the  butter  you  did  it  in  over  it, 
and  fend  it  to  table. 

To  drefs  French  Beans.  - 

First  firing  them,  then  cut  them  in  two,  and  afterwards  a- 
crofs  :  but  if  you  would  do  them  nice,  cut  the  bean  into  four, 
and  then,  acrofs,  which  is  eight  pieces.  Lay  them  into  water  and 
fait,  and  when  your  pan  boils  put  in  fome  fait  and  the  beans  r 
when  they  are  tender  they  are  enough  ;  they  will  be  foon  done. 
Take  care  they  do  not  lofe  their  fine  green.  Lay  them  in  a  plate, 
and  have  butter  in  a  cup. 

1  o  drefs  Artichokes. 

Wring  off  the  ftalks,  and  put  them  into  the  water  cold,  with 
the  tops  downwards,  that  all  the  duff  and  fand  may  boil  owt* 
When  the  water  boils,  an  hour  and  a  half  will  do  them. 

To  drefs  Afparagus. 

Scrape  all  the  ftalks  very  carefully  till  they  look  white,  then 
Cut  all  the  ftalks  even  alike,  throw  them  into  water,  and  have  rea- 
dy  a  ffew-pan  boiling.  Put  in  fome  fait,  and  tie  the  afparagus  in 
little  bundles.  Let  the  water  keep  boiling,  and  when  they  are  a 
little  tender  take  them  up.  If  you  boil  them  too  much  you  lofe 
both  colour  and  tafte.  Cut  the  round  of  a  fmall  loaf  about  half  an 
inch  thick,  toaft  it  brown  on  both  fides,  dip  it  in  the  afparagus 
liquor,  and  lay  it  on  your  d^lh  :  pour  a  little  butter  over  the  toaft, 
then  lay  your  afparagus  on  the  toaft  all  round  the  difh,  with  the 
white  tops  outward.  Don’t  pour  butter  over  the  afparagus,  for 
that  makes  them  greafy  to  the  fingers,  but  have  your  butter  in  a 
baforq  and  fend  it  to  table.  . 
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Directions  concerning  Garden  things . 

Most  people  fpoil  garden  things  by  over-boiling  them.  All 
things  that  are  green  ftiould  have  a  little  crifpnefs,  for  if  they  are 
over" boiled  they  never  have  any  fweetnefs  or  beauty. 

To  drcfs  Beans  and  Bacon . 

When  you  drefs  beans  and  bacon,  boil  the  bacon  by  itfelf,  and 
the  beans  by  themfelves,  for  the  bacon  will  fpoil  the  colour  of  the 
beans.  Always  throw  feme  fait  into  the  water,  and  fome  parftey 
nicely  picked.  When  the  beans  are  enough,  (which  you  will  know 
by  their  being  tender)  throw  them  into  a  cullender  to  drain.  Take 
up  the  bacon  and  fkin  it  ;  throw  fome  rafpings  of  bread  over  the 
top,  and  if  you  have  an  iron  make  it  red-hot  and  hold  over  it,  to 
brown  the  top  of  the  bacon  :  if  you  have  not  one,  fet  it  before  the 
fire  to  brown.  Lay  the  beans  in  the  difh,  and  the  bacon  in  the 
middle  on  the  top,  and  fend  them  to  table  with  butter  in  a  bafon. 

To  make  Gravy  for  a  Turkey ,  or  any  fort  of  Fowls. 

Take  a  pound  of  the  lean  part  of  the  beef,  hack  it  with  a 
knife,  flour  it  well,  have  ready  a  few -pan  with  a  piece  of  frefh 
butter.  '  When  the  butter  is  melted  put  in  the  beef,  fry  it  till  it 
brown,  and  then  pour  in  a  little  boiling  water;  lhake  it  round, 
and  then  fill  up  with  a  tea-kettle  of  boiling  waiter:  ftir  it  altoge¬ 
ther,  and  put  in  two  or  three  blades  of  mace,  four  or  five  cloves, 
fome  w  hole  pepper,  an  onion,  a  bundle  of  fvveet  herbs,  a  little 
cruft  of  bread  baked  brown,  and  a  little  piece  of  carrot.  Cover  it 
clofe,  and  let  it  ftew  till  it  is  as  good  as  you  would  have  it.  This- 
will  make  a  pint  of  rich  gravy. 

To  draw  Mkutton ,  Beef  or  Teal  Gravy. 

Take  a  pound  of  meat,  cut  it  very  thin,  lay  a  piece  of  bacon 
about  two  inches  long,  at  the  bottom  of  the  ftew-pan  or  lance-pan, 
and  lay  the  meat  on  it.  Lay  in  fome  carrot,  and  cover  it  dole- 
for  two  or  three  minutes,  then  pour  in  a  quart  of  boiling  water, 
fome  fpice,  onion,  fweet  herbs,  and  a  little  cruft  of  bread  toafted. 
Let  it  do  over  a  flow  fire,  and  thicken  it  with  a  little  piece  of 
blitter  rolled  in  flour.  When  the  gravy  is  as  good  as  you  would 
have  it,  feafon  it  with  fait,  and  then  ftrain  it  off.  You  may- 
omit  the  bacon,  if  you  diilike  it. 

To  burn  Butter  for  thickening  Sauce. 

Set  your  butter  on  the  fire,  and  let  it  boil  till  it  is  brown, 
then  (hake  in  fome  flour,  and  ftir  it  all  the  time  it  is  on  the 
fire,  till  it  is  thick.  Put  it  by,  and  keep  it  for  life.  A  little 
piece  is  what  the  cooks  ufe  to  thicken  and  brown  their  lance  ; 
but  there  are  few  ftomachs  it  agrees  with,  therefore  feldom  make 
ufe  of  it. 

To  make  Gravy . 

If  you  live  in  the  country,  where  you  cannot  always  have  gravy- 
meat,  when  your  meat  comes  from  the  butcher’s  take  a  piece  of 
beef,  a  piece  of  veal,  and  a  piece  of  mutton  :  cut  them  into  as 
fmall  pieces  as  you  can,  and  take  a  large  deep  fauce-pan  with  a 
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cover,,  lay  your  beef  at  bottom,  then  your  mutton,  then  a  very 
little  piece  of  bacon,  a  flice  or  two  of  carrot,  fome  mace,  cloves, 
whole  pepper  black  and  white,  a  large  onion  cut  in  ilices,  a  bundle 
of  fweet  herbs,  and  then  lay  in  your  veal.  Cover  it  dole  over  it 
flow  fire  forlix  or  feven  minutes,  fhaking  the  fauce-pan  now  and 
then,  then  fhaking  fome  Hour  in,  and  have  ready  fome  boiling 
water  ;  pour  it  in  till  you  cover  the  meat  and  fomething  more. 
Cover  it  clofe,  and  let  it  ftew  till  it  is  quite  rich  and  good  ;  then 
feafon  it  to  your  tade  with  fait,  and  then  drain  it  off.  This  will 
do  for  moff  things. 

To  make  Gravy  fer  Soups ,  fer. 

Take  a  leg  of  beef,  cut  and  hack  it,  put  it  into  a  large  earthen 
pan  ;  put  to  it  a  bundle  of  fweet  herbs,  two  onions  duck  with  a 
few  cloves,  a  blade  or  two  of  mace,  a  piece  of  carrot,  a  fpoonful 
of  whole  pepper  black  and  white,  and  a  quart  of  dale  bee'r.  Cover 
k  with  water,  tie  the  pot  down  clofe  with  brown  paper  rubbed 
with  butter,  fend  it  to  the  oven,  and  let  it  be  well  baked.  When 
it  comes  home,  drain  it  through  acoarfe  fieve  ;  lay  the  meat  into 
n  clean  difh,  as  you  drain  it,  and  keep  it  for  ufew  It  is  a  line  thing 
in  the  houfe,  and  will  ferve  for  gravy,  thickened  with  a  piece  of 
butter,  red  wine,  catchup,  or  whatever  you  have  a  mind  to  put 
in,  and  is  always  ready  for  foups  of  mod  forts .  If  you  have  peas 
ready  boiled,  your  foup  will  loon  be  made  :  or  take  fome  of  the 
broth  and  fome  vermicelli,  boll  it  together,  fry  a  french  roll  and 
put  in  the  middle,  and  you  have  good  foup.  You  may  add  a  few 
truffles  and  morels,  or  celery  dewed  tender,  and  then  you  are 
always  ready. 

To  bake  a  Leg  of  Beef, 

Do  it  juft  in  the  fame  manner  as  before  di redied  in  the  making 
gravy  foups,  &c.  and  when  it  is  baked  drain  it  through  a  coarfe 
fieve.  Pick  out  all  the  dnews  and  fat,  put  them  into  a  fauce-pari 
with  a  few  fpoonfuls  of  the  gravy,  a  little  red  wine,  a  little  piece 
of  butter  rolled  in  flour,  and  fome  muflard,  (hake  yoUr  fauce-pait 
often,  and  when  the  fauce  is  hot  and  thick,  difh.  it  up,  and  fend  if 
to  table.  It  is  a  pretty  difh. 

To  bake  an  Ox's  Head, 

Do  juft  in  the  fame  manner  as  the  leg  of  beef  is  dlredled  to  be 
done  in  making  the  gravy  for  foups,  &c.  and  it  does  full  as  well 
for  the  fame  ules.  If  it  fhould  be  too  drong  for  any  thing  you 
want  it  for,  it  is  only  putting  fome  hot  water  to  it.  Cold  water' 
will  fpoil  it. 

To  boil  pickled  Pork « 

Be  fure  you  put  it  in  when  the  water  boils.  If  a  middling  piece, 
an  hour  will  boil  it ;  if  a  very  large  piece,  an  hour  and  a  half,  or 
two  hours.  If  you  boil  pickle  pork  too  long,  it  will  go  to  a  jelly. 
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CHAP.  II. 

MADE  DISHES. 

•  f 

To  drefs  Scotch  Collops. 

Take  vtaly  cut  it  thin,  beat  it  well  with  the  back  of  a  knife 
or  rolling  pin,  and  grate  1'ome  nutmeg  over  them  ;  dip  them  in  the 
yolk  of  an  egg,  and  fry  them  in  a  little  butter  till  they  are  of  a 
tine  brown,  then  pour  the  butter  from  them,  and  have  ready  half 
a  pint  of  gravy,  a  little  piece  of  butter  rolled  in  flour,  a  fevf 
mulhrooms,  a  glafs  of  white  wine,  the  yolk  of  an  egg  and  a  little 
cream  mixed  together.  If  it  wants  a  little  fait  put  it  in.  Stir  it 
altogether,  and  when  it  is  of  a  fine  thicknefs  difh  it  up..  It  does 
very  well  without  the  cream,  if  you  have  none  ;  and  very  well 
without  gravy,  only  put  in  j nil  as  much  warm  water,  and  either 
red  or  white  wine. 

To  drefs  White  Scotch  Collops. 

Do  not  dip  them  in  egg,  but  fry  them  till  they  are  tender,  but 
not  brown.  Take  your  meat  out  of  the  pan,  and  pour  all  out,  then 
put  in  your  meat  again,  as  above,  only  you  mull;  put  in  fome 
cream. 

To  drefs  a  Fillet  of  Weal  With  Collops. 

Fop.  an  alteration,  take  a  fmall  fillet  of  veal,  cut  what  collops 
you  want,  then  take  the  udder  and  fill  it  With  force  meat,  roll  its 
round,  tie  it  with  packthread  acrofs,  and  roafi:  it  :  lay  your  col- 
lops  in  the  difh,  and  lay  your  udder  in  the  middle.  Garnifh  your 
difhes  with  lemon. 

To  make  Force  Meat  Balls. 

Now  you  are  to  obferve,  that  forcemeat  balls  are  a  great  ad¬ 
dition  to  all  made  difhes  ;  made  thus  :  take  half  a  pound  of  veal,, 
and  half  a  pound  of  fuet,  cut  fine,  and  beat  in  a  marble  mortar  or 
wooden  bowl  ;  have  a  few  fweet  herbs  fhred  fine,  a  little  mace 
.dried  and  beat  fine,  a  fmall  nutmeg  grated,  or  half  a  large  one,  a 
little  lemon  peel  cut  very  fine,  a  little  pepper  and  fait,  and  the 
yolks  of  two  eggs  5  mix  all  thefie  well  together,  then  roil  them  in 
little  round  bails,  and  fome  in  little  long  balls  ;  roll  them  in  flour, 
and  fry  them  brown.  If  they  are  for  any  thing  of  white  fauce,  put 
a  little  water  on  in  a  fauce -pan,  and  when  the  water  boils  put  them 
in,  and  let  them  boil  for  a  few  minutes,  but  never  fry  them  for 
white  fauce. 

Truffles  and  Morels  good  in  Sauces  and  Soups . 

Take  half  an  ounce  of  truffles  and  morels,  fimmer  them  in  two 
or  three  fpoonfuls  of  water  for  a  few  minutes,  then  put  them  with 
the  liquor  into  the  fauce.  They  thicken  both  fauce  and  foup,  and 
give  it  a  fine  flavour. 

do  Jle’W  Ox- Palates. 

Stew  them  very  tender:  which  muff  be  clone  by  putting  them 
m  cold  water,  and  let  them  flew  very  foftly  over  a  flow  fire  till 
'•  they 
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they  are  tender,  then  cut  them  into  pieces  and  put  them  either  in¬ 
to  your  made -dull  or  foup  ;  and  cocks-combs  and  artichoke  bot¬ 
toms,  cut  imall,  and  put  into  the  made-difh.  Garnifh  your  difhes 
with  lemon,  fweetbreads  hewed  or  white  difhes,  and  fried  for 
brown  ones,  and  cut  in  little  pieces. 

To  rcrvoo  a  Leg  of  Mutton . 

<A  (A  J 

Ta  ke  all  the  fit  in  and  fat  off,  cut  it  very  thin  the  right  way 
of  the  grain,  then  butter  your  hew -pan,  and  (hake  fome  flour  into 
it ;  dice  half  a  lemon  and  half  an  onion,  cut  them  very  fmall, 
a  little  bundle  of  fweet  herbs,  and  a  blade  of  mace.  Put  all  to¬ 
gether  with  your  meat  in  the  pan,  ftir  it  a  minute  or  two,  and 
then  put  in  fix  fpoonfuls  of  gravy,  and  have  ready  an  anchovy 
minced  fmall ;  mix  it  with  fome  butter  and  flour,  ftir  it  altogether, 
for  fix  minutes,  and  then  difli  it  up. 

To  male  a  Brown  Brlcafey. 

You  muft  take  your  rabbits  or  chickens  and  fkin  them,  then 
•cut  them  into  fmall  pieces,  and  rub  them  over  with  yolks  of  eggs. 
Have  ready  fome  grated  bread,  a  little  beaten  mace,  and  a  little 
grated  nutmeg  mixed  together,  and  then  roll  them  in  it  :  put  a 
little  butter  into  vour  flew -pan,  and  when  it  is  melted  nut  in  your 
meat.  Fry  it  of  a  fine  brown,  and  take  care  they  don’t  flick  to  the 
bottom  of  the  pan,  then  pour  the  butter  from  them,  and  pour  in 
half  a  pint  of  gravy,  a  glaf's  of  red  wine,  a  few  mufhrooms,  or 
two  fpoonfuls  of  the  pickle,  a  little  fait  (if  wanted)  and  a  piece  of 
butter  rolled  in  flour.  When  it  is  of  a  fine  thicknefs  difh  it  up, 
and  fend  it  to  table. 


cTo  male  a  J'JBolte  Brlcafey. 

You  may  take  two  chickens  or  rabbits,  fkin  them  and  cut  them 
into  little  pieces.  Lay  them  into  warm  water  to^draw  out  all  the 
blood,  and  then  lay  them  in  a  clean  cloth  to  dry  :  put  them  into 
a  flew-pan  with  milk  and  water,  ftew  them  till  they  are  tender, 
and  then  take  a  clean  pan,  put  in  half  a  pint  of  cream,  and  a 
quarter  of  a  pound  of  butter  ;  ftir  it  together  till  the  butter  is 
melted,  but  you  muft  be  fare  to  keep  it  ftirring  all  the  time  or  it 
will  be  greafy,  and  then  with  a  fork  take  the  chickens  or  rabbits  out 
of  the  ftew-pan  and  put  them  into  the  fauce-pan  to  butter  and  cream. 
Have  ready  a  little  mace  dried  and  beat  fine,  a  very  little  nutmeg, 
a  few  mufhrooms,  fhake  all  together  for  a  minute  or  two,  and  difh 
jt  up.  If  you  have  no  mufhrooms,  a  fpoonful  of  the  pickle  does 
full  as  well,  and  gives  it  a  pretty  tartnefs.  This  is  a  very  pretty 
fkuce  for  a  bread  of  veal  roafted. 


To  fricaf  y  Chlclcns ,  Rabbits ,  Lamb,  Beal 


&c. 


Do  them  the  fame 


way 


A  Jr  cor'd  way  to  male  a  Bloke  Fricafy . 

You  muft  take  two  or  three  rabbits  or  chickens,  fkin  them,  and 
lay  them  in  warm  water,  and  dry  them  with  a  clean  cloth.  Put 
them  into  a  ftew-pan  with  a  blade  or  two  of  mace,  a  little  bundle 
of  fweet  herbs,  and  do  but  juft  cover  them  with  water:  ftew  them 
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till  they  are  tender,  then  with  a  fork  take  them  out,  Aram  the  li¬ 
quor,  and  put  them  into  the  pan  again  with  half  a  pint  of  the 
liquor  and  half  a  pint  of  cream,  the  yolks  of  two  eggs  beat  well, 
half  a  nutmeg  grated,  a  glafs  of  white  wine,  a  little  piece  of  {but¬ 
ter  rolled  in  flour,  and  a  gill  of  muflirooms  ;  keep  Airring  all 
together,  all  the  while  one  way,  till  it  is  fmooth  and  of  a  flue 
thicknefs,  and  then  dilh  it  up.  Add  what  you  pleafe. 

A  third  way  of  making  a  White  Fricafey . 

Take  three  chickens,  fkin  them,  cut  them  into  final!  pieces  ; 
that  is,  every  joint  afunder  ;  lay  them  in  warm  water,  for  a  quar¬ 
ter  of  an  hour,  take  them  out  and  dry  them  with  a  cloth,  then 
put  them  into  a  Aew-pan  with  milk  and  water,  and  boil  them 
tender  :  take  a  pint  of  good  cream,  a  quarter  of  a  pound  of  butter, 
and  Air  it  till  it  is  thick,  then  let  it  Aand  till  it  is  cool,  and  put  to 
it  a  little  beaten  mace,  half  a  nutmeg  grated,  a  little  fait,  a  gill  of 
white  wine,  and  a  few  muflirooms  ;  Air  all  together,  then  take 
the  chickens  out  of  the  Aew-pan,  throw  away  what  they  are  boiled 
in,  clean  the  pan  and  put  in  the  chickens  and  fauce  together  : 
keep  the  pan  fliaking  round  till  they  are  quite  hot,  and  dilh  them 
up,  Garnifli  with  lemon.  They  will  be  very  good  without  wine, 

.  To  fricafey  Rabbity  Lamb ,  Sweetbread ,  or  'Tripe • 

Do  them  the  fame  way. 

Another  way  to  fricafey  Tripe . 

Take  a  piece  of  double  tripe,  cut  it  into  flices  two  inches  long, 
and  half  an  inch  broad,  put  them  into  your  Aew-pan,  and  fprinkle 
a  little  fait  over  them  ;  then  put  in  a  bunch  of  fweet  herbs,  a  little, 
lemon-peel,  an  onion,  a  little  anchovy  pickle,  and  a  bay-leaf ; 
put  all  there  to  the  tripe,  then  put  in  juA  water  enough  to  cover 
them,  and  let  them  Aew  till  the  tripe  is  very  tender  :  then  take 
out  the  tripe  and  Arain  the  liquor  out,  Aired  a  fpoontul  of  capers, 
and  put  to  them  a  glafs  of  white  wine,  and  half  a  pint  of  the 
liquor  they  were  Aewed  in.  Let  it  boil  a  little  while,  then  put  in 
your  tripe,  and  beat  the  yolks  of  three  eggs  ;  put  into  your  eggs 
a' little  mace,  two  cloves,  a  little  nutmeg  dried  and  beat  fine,  a 
fmall  handful  of  parfley  picked  and  Aired  fine,  a  piece  of  butter 
rolled  in  flour,  and  a  quarter  of  a  pint  of  cream  :  mix  all  thefe 
well  together,  and  put  them  into  your  Aew-pan,  keep  them  Air- 
ring  one  way  all  the  while,  and  when  it  is  of  a  fine  thicknefs  and 
fmooth,  difh  it  up,  and  garnifli  the  difli  with  lemon.  You  are  to 
obferve  that  all  fauces  which  have  eggs  or  cream  in,  you  mu  A 
keep  Airring  one  way  all  the  while  they  are  on  the  fire,  or  they 
would  turn  to  curds.  You  may  add  white  walnut-pickle,  or 
muflirooms,  in  the  room  of  capers,  juA  to  make  your  fauce  a  little 
tart. 

Lo  ragoo  Hogs  Feet  and  Ears . 

Take  your  feet  and  ears  out  of  the  pickle  they  are  fou  fed  in,  or 
boil  them  till  they  are  tender,  then  cut  them  into  little  long  thin 
bits  about  two  inches  long,  and  about  a  quarter  of  an  inch  thick  : 
put  them  into  your  Aew-pan  with  half  a  pint  of  good  gravy,  a 
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glafs  of  white  wine,  a  good  deal  of  muftard,  a  good  piece  of  buti 
ter  rolled  in  flour,  and  a  little  pepper  and  fait :  ftir  it  all  together 
till  it  is  of  a  fine  thicknefs,  and  then  dilh  it  up. 

Note,  they  make  a  very  pretty  difin  fried  with  butter  and  mull- 
ard,  and  a  little  good  gravy,  if  ypu  like  it.  Then  only  cut  the 
feet  and  ears  in  two.  You  may  add  half  an  onion,  cut  fmall. 

To  fry  Tripe . 

Cut  your  tripe  into  pieces  about  three  inches  long,  dip  them 
in  the  yolk  of  an  egg  and  a  few  crumbs  of  bread,  fry  them  of  a 
fine  brown,  and  then  take  them  out  of  the  pan  and  lay  them  in  a 
dilh  to  drain.  Have  ready  a  warm  difli  to  put  them  in,  and  fend 
them  to  table,  with  butter  and  muftard  in  a  cup. 

To  few  Tripe . 

Cut  it  juft  as  you  do  for  frying,  and  fet  on  fome  water  in  a 
{auee-pan,  with  two  or  three  onions  cut  into  dices,  and  fome  fait. 
When  it  boils,  put  in  your  tripe.  Ten  minutes  will  boil  it.  Send 
it  to  table  with  the  liquor  in  the  difh,  and  the  onions.  Have  but¬ 
ter  and  muftard  in  a  cup,  and  dilh  it  up.  You  may  put  in  as  many 
onions  as  you  like  to  mix  with  your  fauce,  or  leave  them  quits 
out,  juft  as  you  pleafe.  Put  a  little  bundle  of  fweet-herbs,  and  a 
piece  of  lemon-peel  into  the  water,  when  you  put  in  your  tripe. 

A  fricafey  of  Pigeons. 

Take  eight  pigeons,  new  killed,  cut  them  into  fmall  pieces, 
and  put  them  into  a  ftew-pan  with  a  pint  of  claret  and  a  pint  of 
water.  Seafon  your  pigeons  with  fait  and  pepper,  a  blade  or  two 
of  mace,  an  onion,  a  bundle  of  fweet-herbs,  a  good  piece  of 
butter  juft  roll’d  in  a  very  little  flour  :  cover  it  clofe,  and  let  them 
few  till  there  is  juft  enough  for  fauce,  and  then  take  out  the  onion 
and  fweet-herbs,  beat  up  the  yolks  of.  three  eggs,  grate  half  a 
nutmeg*  in,  and  with  your  fpoon  pufh  the  meat  all  to  one  fide  of 
the  pan  and  the  gravy  to  the  other  fide,  and  ftir  in  the  eggs ;  keep 
them  ftirring  for  fear  of  turning  to  curds,  and  when  the  fauce  is 
fine  and  thick  fhake  all  together,  put  in  half  a  fpoonful  of  vinegar, 
and  give  them  a  fhake  ;  then  put  the  meat  into  the  difh,  pour  the 
fauce  over  it,  and  have  ready  fome  flices  of  bacon  toafted,  and  fryed 
oyfters  ;  throw  the  oyfters  all  over,  and  lay  the  bacon  round, 
Garnifh  with  lemon, 

A  fricafey  of  Tamb -fanes  and  Sweetbreads , 

Have  ready  fome  lamb-ftones  blanched,  parboiled  and  fliced, 
and  flour  two  or  three  fweetbreads ;  if  very  thick,  cut  them  in 
two,  the  yolks  of  fix  hard  eggs  whole  ;  a  few  piftachio-nut  kernels, 
and  a  few  large  oyfters :  fry  thefe  all  of  a  fine  brown,  then  pour 
all  the  butter,  and  add  a  pint  oi  drawn  gravy,  the  lamb-ftones, 
fome  afparagus  tops  about  an  inch  long,  fome  grated  nutmeg,  a 
little  pepper  and  fait,  two  fhalots  fhred  fmall,  and  aglafs  of  whit© 
wine.  Stew  all  thefe  together  for  ten  minutes,  then  add  the 
yolks  of  fix  eggs  beat  very  fine,  with  a  little  white  wine,  and  a 
little  beaten  mace  ;  ftir  altogether  till  it  is  of  a  fine  thicknefs,  and 
then  dilh  it  up.  Garni  fa  with  lemon. 

To 
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To  hajh  a  Calf’s  Head* 

Boil  the  head  alrnod  enough,  then  take  the  bed  half  and  with 
a  {harp  knife  take  it  nicely  from  the  bone,  with  the  two  eyes. 
Lay  it  in  a  little  deep  difh  before  a  good  fire,  and  take  great  care 
no  allies  fall  into  it,  and  then  hack  it  with  a  knife  crofs  and  crofs : 
grate  feme  nutmeg  all  over,  a  very  little  pepper  and  fait,  a  few 
fweet  herbs,  fpme  crumbs  of  bread,  and  a  little  lemon-peel  chop¬ 
ped  very  fine,  bade  it  with  a  little  butter,  then  bade  it  again,  and 
pour  over  it  the  yolks  of  two  eggs  ;  keep  the  difh  turning  that  it 
may  be  all  brown  alike  :  cut  the  other  half  and  tongue  into  little 
thin  bits,  and  fet  on  a  pint  of  drawn  gravy  in  a  fauce-pan,  a  little 
bundle  of  fweet  herbs,  an  onion,  a  little  pepper  and  fait,  a  glafs 
of  red  wine,  and  two  fhalots,  boil  all  thefe  together  a  few  minutes, 
then  drain  it  through  a  fieve,  and  put  it  into  a  clean  dew-pan  with 
the  hafh.  Flour  the  meat  before  you  put  it  in,  and  put  in  a  few 
mufhrooms,  a  fpoonful  of  the  pickle,  two  fpoonfuls  of  catchup, 
and  a  few  truffles  and  morels  ;  dir  all  thefe  together  for  a  few 
minutes,  then  beat  up  half  the  brains,  and  dir  into  the  dew-pan, 
and  a  little  piece  of  butter  rolled  in  flour.  Take  the  other  half 
of  the  brains  and  beat  them  up  with  a  little  lemon-peel  cut  fine, 
a  little  nutmeg  grated,  a  little  beaten  mace,  a  little  thyme  fhred 
fmall,  a  little  parfley,  the  yolk  of  an  egg,  and  have  fome  good 
dripping  boiling  in  a  dew-pan  ;  then  fry  the  brains  in  little  cakes, 
about  as  bigas  a  crown  piece.  Fry  about  twenty  oyders  dipped 
in  the  yolk  of  an  egg,  toad  fome  fiices  of  bacon,  fry  a  few  force 
meat  balls,  and  have  ready  a  hot  difh  ;  if  pewter,  over  a  few  clear 
coals;  if  china,  over  a  pan  of  hot  water.  Pour  in  your  hafh, 
then  lay  in  your  toaded  head,  throw  the  force  meat-balls  over  the 
hafh,  and  garnifh  the  difh  with  fryed  oyders,  the  fryed  brains, 
and  lemon  ;  throw  the  red  over  the  hafh,  lay  the  bacon  round  ths 
difh,  and  fend  it  to  table. 

To  hajh  a  calf^s  Head  white. 

Take  half  a  pint  of  gravy,  a  large  wine  glafs  of  white  wine, 
a  little  beaten  mace,  a  little  nutmeg,  and  a  little  fait ;  throw  into 
yottf  hafh  a  few  mufhrooms,  a  few  truffles  and  morels  drd  parboiled, 
a  few  artichoke  bottoms,  and  afparagus  tops,  if  you  have  them, 
a  good  piece  of  butter  rolled  in  flour,  the  yolks  of  two  eggs,  half 
a  pint  of  cream,  and  one  fpoonful  of  mufhroom  catchup;  dir  it 
all  toge  .her  very  carefully  till  it  is  of  a  fine  thicknefs  ;  then  pour 
it  into  your  difh,  and  lay  the  other  half  of  the  head  as  before 
mentioned,  in  the  middle,  and  garnifh  it  as  before  direfted,  with 
fryed  oyders,  brains,  lemon,  and  force-meat  balls  fried. 

To  hake  a  Calf  s  Head . 

Take  the  head,  pick  it  and  wadi  it  very  clean;  take  an  earthen 
difh  large  enough  to  lay  the  head  on,  rub  a  little  piece  of  butter 
all  over  the  difh,  then  lay  fome  long  iron  fkewers  acrofs  the  top  of 
the  difh,  and  lay  the  head  on  them  ;  fkewer  up  the  meat  in  the 
middle  that  it  don’t  lie  in  the  difh  ;  then  grate  fome  nutmeg  all 
over  it,  a  few  fweet  herbs  fared  fmall,  fame  crumbs  of  bread,  a 
little  lemon-peel  cut  fine,  and  then  flour  it  all  over:  dick  pieces 
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of  butter  in  the  eyes  and  ail  over  the  head,  and  flour  it  again® 
Let  it  be  well  baked,  and  of  a  fine  brown  ;  you  may  throw  a  little 
pepper  and  fait  over  it,  and  put  into  the  difh  a  piece  of  beef  cut 
imall,  a  bundle  of  fweet  herbs,  an  onion,  fome  whole  pepper,  a 
blade  of  mace,  two  cloves,  a  pint  of  water,  and  boil  the  brains 
with  fome  fage.  When  the  head  is  enough,  lay  it  on  a  difh,  and 
Let  it  to  the  fire  to  keep  warm,  then  dir  all  together  in  the  difh, 
and  boil  it  in  a  fauce-pan  ;  drain  it  off,  put  it  into  the  fauce-pan 
again,  add  a  piece  of  butter  rolled  in  dour,  and  the  fage 
in  the  brains  chopped  fine,  a  fpoonful  of  catchup,  and  two 
fpoonfuls  of  red  wine  ;  boil  them  together,  take  the  brains  beat 
them  well,  and  mix  them  with  the  fauce  :  pour  it  into  the  difh, 
.and  fend  it  to  table.  You  mud  bake  the  tongue  with  the  head, 
and  don’t  cut  it  out.  It  will  lie  the  handfomer  in  the  difh. 

To  lake  a  Sheep’ s  Head. 

Do  it  the  fame  way,  and  it  eats  very  well. 

Lo  drefs  a  Lamb’s  Head. 

Boil  the  head  and  pluck  tender  but  don’t  let  the  liver  be  too 
much  done.  Take  the  head  up,  hack  it  crofs  and  crofs  with  a 
knife,  grate  fome  nutmeg  over  it  and  lay  it  in  a  difh  before  a  good 
fire  ;  then  grate  fome  crumbs  of  bread,  fome  fweet  herbs  rubbed, 
a  little  lemon-peel  chopped  fine,  a  very  little  pepper  and  fait, 
and  bade  it  with  a  little  butter  :  then  throw  a  little  dour  over  it, 
and  jud  as  it  is  done  do  the  fame,  bade  it  and  drudge  it.  .  Take 
half  the  liver,  the  lights,  the  heart,  and  tongue,  chop  them  very 
imall  with  fix  or  eight  fpoonfuls  of  gravy  or  water  ;  firb  fhaka 
fome  dour  over  the  meat,  and  dir  it  together,  then  put  in  the 
gravy  or  water,  a  good  piece  of  butter  roiled  in  a  little  dour,  -  a 
little  pepper  and  fait,  and  what  runs  from  the  head  in  the  difh  ; 
fi miner  all  together  a  few  minutes,  and  add  half  a  fpoonful  of 
vinegar,  pour  it  into  your  difh,  lay  the  head  in  the  middle  of  the 
mince-meat,  have  ready  the  other  half  of  the  liver  cut  thin,  with 
fome  dices  of  bacon  broiled,  and  lay  round  the  head.  Garnifh  the 
difh  with  lemon,  and  fend  it  to  table. 

To  ragoo  a  Neck  of  Heal. 

Cut  a  neck  of  veal  into  deaks,  flatten  them  with  a  rolling-pin, 
feafon  them  with  fait,  pepper,  cloves  and  mace,  lard  them  with 
bacon,  lemon-peel,  and  thyme,  dip  them  in  the  yolks  of  eggs, 
make  a  fheet  of  drong  cap -paper  up  at  the  four  corners  in  form  of 
a  dripping-pan  ;  pin  up  the  corners,  butter  the  paper  and  alfo  the 
gridiron,  and  let  it  over  a  Are  of  charcoal ;  put  in  your  meat,  let 
it  do  leifurely,  keep  it  hading  and  turning  to  keep  in  the  gravy  ; 
and  when  it  is  enough,  have  ready  half  a  pint  of  drong  gravy, 
feafon  it  high,  put  in  muflirooms  and  pickles,  force-meat  balk 
dipped  in  the  yolks  of  eggs,  oyders  dewed  and  fried,  to  lay  round 
and  at  the  top  of  your  difh,  and  then  ferve  it  up.  If  for  a  brown 
ragoo,  put  in  red  wine.  Ifforawhite  one,  putin  white  wine, 
with  yolks  of  eggs  beat  up  with  two  or  three  fpoonfuls  of  cream. 
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To  ragoo  a  Breafi  o  f  Beal. 

Take  your  breafi  of  veal,  put  it  into  a  large  Hew- pan,  put  in 
a  bundle  of  lweet-herbs,  an  onion,  fome  black  and  white  pepper, 
a.  blade  or  two  of  mace,  two  or  three  cloves,  a  very  little  piec® 
of  lemon-peel,  and  juft  cover  it  with  water  :  when  it  is  tender 
take  it  up,  bone  it,  put  in  the  bones,  boil  it  up  up  till  the  gravy 
is, good,  then  flrain  it  oft,  and  if  you  have  a  little  rich  beef  gravy 
add  a  quarter  of  a  pint,  put  in  half  an  ounce  of  traffics  and  mo¬ 
rels,  a  fpoonful  or  two  of  catchup,  two  or  three  fpoonfuls  of 
white  wine,  and  let  them  all  boil  together:  in  the  meantime 
four  the  veal,  and  fry  it  in  butter  till  it  is  of  a  fine  brown,  then 
drain  out  all  the  butter  and  pour  the  gravy  you  are  boiling  to  the 
veal,  with  a  few  mufhrooms  :  boil  all  together  till  the  fauce  is 
rich  and  thick,  and  cut  the  fweetbread  into  four.  A  few  force¬ 
meat  balls  is  proper  in  it.  Lay  the  veal  in  the  difh,  and  pour 
the  fauce  all  over  it.  Garnifh  with  lemon. 

Another  nvay  to  ragoo  a  Breafi  of  Bcaf 

You  may  bone  it  nicely,  flour  it,  and  fry  it  of  a  fine  brown, 
then  pour  'the  fat  out  of  the  pan,  and  the  ingredients  as  above, 
with  the  bones  ;  when  enough,  take  it  out,  and  flrain  the  liquor, 
then  put  in  yoir  meat  again,  with  the  ingredients,  as  before  directed, 

A  breafi  of  Beal  in  Hodge-podge . 

Take  a  breafi  of  veal,  cut  the  brifeuit  into  little  pieces,  and 
every  bone  afunder,  then  flour  it,  and  put  half  a  pound  of  gcod 
butter  into  a  ftew-pan  :  when  it  is  hot,  throw  in  the  veal,  fry  it 
all  over  of  a  fine  light  brown,  and  then  have  ready  a  tea-kettle  of 
water  boiling  ;  pour  it  into  the  flew-pan,  fill  it  up  and  flir  it  round, 
throw  in  a  pint  of  green  peas,  a  fine  lettuce  whole,  clean  waffled, 
two  or  three  blades  of  mace, a  little  whole  pepper  tied  in  a  muffin 
rag,  a  little  bundle  of  fvveet  herbs,  a  fmall  onion  (luck  with  a  few 
cloves,  and  a  little  fait.  Cover  itclofe,  and  let  it  flew  an  hour,  or 
till  it  is  boiled  to  your  palate,  if  you  would  have  foup  made  of  it ; 
if  you  would  only  have  fauce  to  eat  with  the  veal,  you  mufl  flew  it 
till  there  is  juft  as  much  as  you  would  have  for  fauce,  and  feafon  it 
with  fait  to  your  palate  ;  take  out  the  onion,  fw£et-herbs  and  fpice, 
and  pour  it  altogether  into  your  difh.  It  is  a  fine  difh.  If  you 
have  no  peafe,  pare  three  or  four  cucumbers,  fcoup  out  the  pulp, 
and  cut  it  into  little  pieces,  and  take  four  or  five  heads  of  celery, 
clean  waffled,  and  cut  the  white  part  fmall  ;  when  you  have  no 
lettuces,  take  the  little  hearts  of  favoys,  or  the  little  young  fp routs 
that  grow  on .  the  old  cabbage -ftalks  about  #s  big  as  the  top  of 
your  thumb. 

Note,  If  you  would  make  a  very  fine  difh  of  it,  fill  the  infide. 
of  your  lettuce  with  force-meat,  and  tie  the  top  clofe  with  a  thread  ; 
flew  it  till  there  is  but  juft  enough  for  fauce,  fet  the  lettuce  in 
the  middle,  and  the  veal  round,  and  pour  the  fauce  all  over  it* 
Garnifh  your  difh  with  rafped  bread,  made  into  figures  with  your 
fingers.  This  is  the  cheapeft  way  of  drefling  a  breafi  of  veal  to 
be  good,  and  ferve  a  number  of  people. 
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To  collar  a  Breaf  of  V ml. 

Take  a  very  fharp  knife,  and  nicely  take  out  all  the  bones, 
but  take  great  care  you  do  not  cut  the  meat  through  ;  pick  all  the 
fat  and  meat  off  the  bones,  then  grate  fome  nutmeg  all  over  the 
inlide  of  the  veal,  a  very  little  beaten  mace,  a  little  pepper  and 
fait,  a  few  fweet  herbs  fired  fmail,  fome  parfley,  a  little  lemon- 
peel  fhred  fmail,  a  few  crumbs  of  bread  and  the  bits  of  fat  picked 
off  the  bones  ;  roll  it  up  tight,  flick  one  Ikewer  in  to  hold  it  to¬ 
gether,  but  do  it  clever,  that  it  ftand  upright  in  the  difh  :  tie  a 
packthread  acrofs  it  to  hold  it  together,  fpit  it,  then  roll  the  caul 
all  round  it,  and  roaft  it.  An  hour  and  a  quarter  will  do  it.  When 
it  has  been  about  an  hour  at  the  fire  take  off  the  caul,  drudge  it 
with  flour,  bafte  it  well  with  frefli  butter,  and  let  it  be  of  a  fine 
brown.  For  fauce  take  two  penny-worth  of  gravy  beef,  cut  it 
and  hack  it  well,  then  flour  it,  fry  it  a  little  brown,  then  pour 
into  your  ftew-pan  two  parts  full  of  water,  put  in  an  onion,  a 
bundle  of  fweet  herbs,  a  little  cruft  of  bread  toafted,  two  or 
three  blades  of  mace,  four  cloves,  fome  whole  pepper,  and  the 
veal.  Cover  it  clofe,  and  let  it  ftew  till  it  is  quite  rich  and  thick  ; 
then  ftrain  it,  boil  it  up  with  fome  truffles  and  morels,  a  few  mufh- 
rooms,  a  fpoonfiil  of  catchup,  two  or  three  bottoms  of  artichokes, 
if  you  have  them  ;  add  a  little  fait,  juft  enough  to  feafon  the  gravy, 
take  the*  packthread  off  the  veal,  and  let  it  upright  in  the  difh  ; 
cut  the  fweet-bread  into  four,  and  broil  it  of  a  fine  brown,,  with 
a  few  force-meat-balls  fried  ;  lay  thefe  round  the  difh,  and  pour 
in  the  fauce.  Garnifh  the  difh  with  lemon,  and  fend  it  to  table. 

To  collar  a  Breaf  of  Mutton, 

Do  it  the  fame  way,  and  it  eats  very  well.  But  you  muft  take 
oft'  the  Ikin. 

Another  good  way  to  drefs  a  Breaf  of  Mutton, 

Collar  it  as  before,  roaft  it,  and  bafte  it  with  half  a  pint  of 
red  wine,  and  when  that  is  all  foaked  in,  bafte  it  well  with  butter, 
have  a  little  good  gravy,  fet  the  mutton  upright  in  the  difh,  pour  in 
the  gravy,  have  fome  fweet  iauce  as  for  venifon,  and  fend  it  to  table* 
Don’t  garnifh  the  difh,  but  be  fure  to  take  the  Ikin  oft'  the  mutton. 

The  inlide  of. a  furloin  of  beef  is  very  good  done  this  way. 

If  you  don’t  like  the  wine,  a  quart  of  milk,  and  a  quarter  of  a 

pound  of  butter,  put  into  the  dripping-pan,  does  full  as  well  to 
bafte  it. 

To  force  a  Teg  of  Lamb, 

\v  it h  a  (harp  knife,  carefully  take  out  all  the  meat,  and  leave 
the  1km  whole  and  the  fat  on  it  ;  make  the  lean  you  cut  -out  into 
force-meat  thus  :  to  two  pound  of  meat,  add  three  pound  of  beef- 
fuet  cut  line,  and  beat  in  a  marble  mortar  till  it  is  very  fine,  and 
tatv.  away  ail  the  Ikin  of  the  meat  and  fuet,  then  mix  with  it 
foui  lpoonfuls  of  grated  bread,  eight  or  ten  cloves,  five  or  fix 
laigc  blades  ol  mace  dried  and  beat  fine,  half  a  large  nutmeg 
gr  ated,  a  little  pepper  and  fait,  a  little  lemon-peel  cut  fine,  a  very 
little  thyme,  fome  parfley  and  four  eggs ;  mix  all  together,  put  it 
iaio  the  Ikin  again  juft  as  it  was,  in  the  fame  ftrape,  few  it  up,  roaft 
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if,  bafle  it  with  butter,  cut  the  loin  into  Heaks  and  fry  it  nicely, 
lay  the  leg  in  the  difh  and  the  loin  round  it,  with  Hewed 
cauliflower  (as  in  page  17)  all  round  upon  the  loin  ;  pour  a  pint 
of  good  gravy  into  the  difh,  and  fend  it  to  the  table.  If  you 
don’t  like  the  cauliflower,  it  may  be  omitted. 

To  boil  a  Leg  of  Lamb, 

Let  the  leg  be  boiled  very  white.  An  hour  will  do  it.  Cut  the 
loin  into  Heaks,  dip  them  into  a  few  crumbs  of  bread  and  egg, 
fry  them  nice  and  brown,  boil  a  good  deal  of  fpinage  and  lay 
in  the  difh,  put  the  leg  in  the  middle,  lay  the  loin  round  it,  cut 
an  orange  in  four  and  garnifh  the  difh,  and  have  butter  in  a  cup. 
Some  love  the  fpinage  boiled,  then  drained,  put  into  a  fauce -pan 
with  a  good  piece  of  butter,  and  Hewed. 

To  force  a  large  Fowl. 

Cut  the  fkin  down  the  back,  and  carefully  Hip  it  up  fo  as  to 
take  out  all  the  meat,  mix  it  with  one  pound  of  beef-fuet,  cut  it 
fmall,  and  beat  them  together  in  a  marble  mortar  :  take  a  pint 
of  large  oyflers  cut  fmall,  two  anchovies  cut  fmall,  one  fhalot 
cut  fine,  a  few  fweet-herbs,  a  little  pepper,  a  little  nutmeg  grat¬ 
ed,  and  the  yolks  of  four  eggs ;  mix  all  together  and  lay  this  011 
the  bones,  draw  over  the  fkin  and  few  up  the  back,  put  the  fowl 
into  a  bladder,  boil  it  an  hour  and  a  quarter,  Hew  fome  oyHers 
in  good  gravy  thickened  with  a  piece  of  butter  rolled  in  flour, 
take  the  fowl  out  of  the  bladder,  lay  it  in  your  difh  and  pour 
the  fauce  over  it.  Garnifh  with  lemon. 

It  eats  much  better  with  the  fame  fauce. 

To  roafi  a  Turkey  the  genteel  way. 

First  cut  it  down  the  back,  and  with  a  fharp  penknife  bone 
it?  then  make  your  force-meat  thus :  Take  a  large  fowl,  of  a  pound 
of  veal,  as  much  grated  bread,  half  a  pound  of  fuet  cut  and  beat 
very  fine,  a  little  beaten  mace,  two  cloves,  half  a  nutmeg  grated, 
about  a  large  tea-fpoonful  of  lemon-peel,  and  the  yolks  of  two 
•eggs ;  mix  all  together,  with  a  little  pepper  and  fait,  fill  up 
the  places  where  the  bone  came  out,  and  fill  the  body,  that  it 
may  look  juH  as  it  did  before,  few  up  the  back,  and  roafl  it. 
You  may  have  oyfler-fauce,  celery-fauce,  or  juH  as  you  pleafe  ; 
but  good  gravy  in  the  difh,  and  garnifh  with  lemon,  is  as  good  as 
any  thing.  Be  fure  to  leave  the  pinions  on. 

To  few  a  Turkey  or  Fowl. 

First  let  your  pot  be  very  clean,  lay  four  clean  fkewers  at 
the  bottom,  lay  your  turkey  or  fowl  upon  them,  put  in  a  quart  of 
gravy,  take  a  bunch  of  celery,  cut  it  fmall,  and  wafh  it  very  clean, 
put  it  into  your  pot,  with  two  or  three  blades  of  mace,  let  it 
Hew  foftly  till  there  is  juH  enough  for  fauce,  then  add  a  good 
piece  of  butter  rolled  in  flour,  two  fpoonfuls  of  red  wine,  two  of 
catchup,  juH  as  much  pepper  and  fait  as  will  feafon  it,  lay  your  fowl 
or  turkey  in  the  difh,  pour  the  fauce  over  it  and  fend  it  to  table.  If 
the  fowl  or  turkey  is  enough  before  the  fauce,  take  it  up,  and  keep 
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H  up  till  the  fauce  is  boiled  enough,*  then  put  it  in,  let  it  boil  a 
minute  or  two,  and  diih  it  up. 

To  few  a  Knuckle  of  Veal . 

Be  fare  let  the  pot  or  fauce-pan  be  very  clean,  lay  at  the  bottom 
four  clean  wooden  fkewers,  walh  and  clean  the  knuckle  very  well, 
then  lay  it  in  the  pot  with  two  or  three  •blades  of  mace,  a  little 
whole  pepper,  a  little  piece  of  thyme,  a  fmall  onion,  a  cruft  of 
bread,  and  two  quarts  of  water.  Cover  it  down  clofe,  make  it 
boil,  then  only  let  it  limmer  for  two  hours,  and  when  it  is  enotigh 
take  it  up  ;  lay  it  in  a  diih,  and  ftrain  the  broth  over  it. 

t,  Another  way  to  few  a  Knuckle  of  Veal. 

Clean  it  as  before  directed,  and  boil  it  till  there  is  juft  enough 
for  fauce,  add  one  fpoonlul  of  catchup,  one  of  red  wine,  and  one 
of  walnut  pickle,  fome  truffles  and  morels,  or  fome  dried  rnufh- 
rooms  cut  fmall ,  boil  it  all  together,  take  up  the  knuckle,  lay 
it  in  a  diih,  pour  the  fauce  over  it,  and  fend  it  to  table. 

Note,  It  eats  very  well  done  as  the  turkey,  before  directed. 


To  rag oo  a  Piece  of  Beef 

Take  a  large  piece  of  the  flank,  which  has  fat  at  the  top  cut 
fquare,  or  any  piece  that  is  all  meat,  and  has  fat  at  the  top,  but 
no  bones.  The  rump  does  well.  Cut  all  nicely  oft'  the  bone 
(which  makes  fine  foup)  then  take  a  large  llew-pan,  and  with  a 
good  piece  of  butter  fry  it  a  little  brown  all  over,  flouring  your 
meat  well  before  you  put  it  into  the  pan,  then  pour  in  as  much 
gravy  as  will  cover  it,  made  thus  :  take  about  a  pound  of  coarfe 
beef,  a  little  piece  of  veal  cut  fmall,  a  bundle  of  fweet-herbs,  an 
onion,  fome  whole  black  pepper  and  white  pepper,  two  or  three 
large  blades  of  mace,  four  or  five  cloves,  a  piece  of  carrot,  a  little 
piece  of  bacon  fteeped  in  vinegar  a  little  while,  a  cruft  of  bread 
toafted  brown  ;  put  to  this  a  quart  of  water,  and  let  it  boil  till  half 
is  wafted.’ While  this  is  making,  pour  a  quart  of  boiling  water  into 
the  ftew-pan,  cover  it  clofe,  and  let  it  be  ftewing-  foftly  ;  when 
the  gravy  is  done  ftrain  it,  pour  it  into  the  pan  where  the  beef  is, 
take  an  ounce  of  truffles  and  morels  cut  fmall,  fome  frefh  or  diied 
muflirooms  cut  fmall,  two  fpoonfuls  of  catchup,  and  cover  it  clofe. 
Bet  all  this  ftew  till  the  fauce  is  rich  and  thick  :  then  have  ready 
fome  i  r jehoke -bottoms  cut  in  four,  and  a  few  pickled  mufhrooms, 
give  them  a  boil  or  two,  and  when  your  meat  is  tender  and  your 
fauce  quite  rich,  lay  the  meat  into  a  difh  and  pour  the  fauce  pver 
It.  You  may  add  a  fweetbread  cut  in  fix  pieces,  a  palate  ftewed 
tender  cut  into  little  pieces,  fome  cocks -combs,  and  a  few  force¬ 
meat  balls.  Thefe  are  a  great  addition,  but  it  will  be  good  with¬ 
out. 


Note,  For  variety,  when  the  beef  is  ready  and  the  gravy  put 
to  it,  add  a  large  bunch  of  celery  cut  fmall  and  waflied  clean,  two 
fpoonfuls  of  catchup,  and  a  glafs  of  red  wine.  Omit  all  the  other 
ingredients.  When  the  meat  and  celery  are  tender,  and  the  fauce 
rich  and  good,  ferve  it  up.  It  is  alfo  very  good  this  way  :  take 
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fix  large  cucumbers,  fcoop  out  the  feeds,  pare  them,  cut  them 
•nfo  flices,  and  do  them  juft  as  you  do  the  celery. 

To  force  the  biflde  of  a  Surloin  of  Beef 
Take  a  {harp  knife,  and  carefully  lift  up  the  fat  of  the  inftde, 
take  out  all  the  meat  clofe  to  the  bone,  chop  it  frnall,  take  a 
pound  of  fuet,  and  chop  fine,  about  as  many  crumbs  of  bread,  a 
little  thyme  and  lemon-peel,  a  little  pepper  and  fait,  half  a  nut¬ 
meg  grated,  and  two  fhalots  chopped  line  ;  mix  all  together,  with 
a  glafs  of  red  wine,  then  put  it  into  the  fame  place,  cover  it 
with  ffle  fain  and  fat,  Ik  ewer  it  down  with  fine  Ikewers,  and  cover 
it  with  paper.  Don’t  take  the  paper  off  till  the  meat  is  on  the 
dilh,  b  ake  a  quarter  of  a  pint  of  red  wine,  two  fhalots  fired 
frnall,  bo\l  them,  and  pour  into  the  difh,  writh  the  gravy  which 
comes  out  of  the  meat ;  it  eats  well.  Spit  your  meat  before  you 
take  out  the  inftde. 

Another  way  to  force  a  Surloin, 

When  it  is  quite  roafted,  take  it  up,  and  lay  it  in  the  difh  with 
the  inftde  uppermoft,  with  a  iharp  knife  lift  up  the  fkin,  hack 
and  cut  the  inftde  very  fine,  {hake  a  little  pepper  and  fait  over  it, 
with  two  fhalots,  cover  it  with  the  {kin,  and  fend  it  to  table.  You 
may  add  red  wine  or  vinegar,  juft  as  you  like. 

To  force  the  infde  of  a  Rump  of  Beef 

You  may  do  it  juft  in  the  fame  manner,  only  lift  up  the 
outftde  fkin  take  the  middle  of  the  meat,  and  do  as  before  di¬ 
rected  ;  put  it  into  the  fame  place,  and  with  fine  ikewers  pot  it 
down  clofe. 

A  rolled  Rump  of  Beef 

Cut  the  meat  all  off  the  bone  whole,  flit  the  inftde  down  from 
top  to  the  bottom,  but  not  through  the  {kin,  fpread  itr  open,  take 
the  flefn  of  two  fowls  and  beef-fuet,  an  equal  quantity,  and  as 
much  cold  boiled  ham,  if  you  have  it,  a  little  pepper,  an  anchovy, 
a  nutmeg  grated,  a  little  thyme,  a  good  deal  of  parftey,  a  few 
mufnrooms,  and  chop  them  all  together,  beat  them  in  a  mortar, 
with  a  half-pint  bafon  full  of  crumbs  of  bread  ;  mix  all  thefe  to¬ 
gether,  with  four  yolks  of  eggs,  lay  it  into  the  meat,  cover  it 
up,  and  roll  it  round,  ftick  one  Ik  ewer  in,  and  tie  it  with  a 
packthread  crofs  and  crofs  to  hold  it  together  ;  take  a  pot  or  large 
iauce-pan  that  will  juft  hold  it,  lay  a  layer  of  bacon  and  a  layer 
of  beef  cut  in  thin  ilices,  a  piece  of  carrot,  fome  whole  pepper, 
mace,  fweet-herbs,  and  a  large  onion,  lay  the  rolled  beef  on  it, 
juft  put  water  enough  to  the  top  of  the  beef :  cover  it  clofe,  and 
let  it  ftew  very  foftly  on  a  flow  fire  for  eight  or  ten  hours,  but  not  too 
faft.  When  you  find  the  beef  tender,  which  you  will  know  by 
running  a  ikewer  into  the  meat,  then  take  it  up,  cover  it  up  hot, 
boil  the  gravy  till  i'  is  good,  then  ftrain  it  off,  and  add  fome  mufti- 
rooms  chopped,  fome  truffles  and  morels  cut  frnall,  two  fpoonfuls 
of  red  or  white  wine,  the  yolks  of  two  eggs  a  piece  of  butter 
rolled  in  flour  ;  boil  it  together,  fet  the  meat  before  the  fire,  bafte 
it  with  butter,  -and  throw  crumbs  of  bread  all  over  it  t  when  the 
6  faucc 
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Fauce  is  enough,  lay  the  meat  into  the  diftq  and  pour  the 
fauce  over  it.  Take  care  the  eggs  do  not  curd. 

To  boil  a  Rump  of  Reef  the,  French  Fctjhion . 

Take  a  rump  of  beef,  boil  it  half  an  hour,  take  it  up,  lay  it 
into  a  large  deep  pewter  difh  or  ftew-pan,  cut  three  or  four 
gafhes  in  it  all  along  the  lide,  rub  the  gafhes  with  pepper  and  fait, 
and  pour  into  the  difh  a  pint  of  red  wine,  as  much  hot  water, 
two  or  three  large  onions  cut  lmall,  the  hearts  of  eight  or  ten  let¬ 
tuces  cut  fmall,  and  a  good  piece  of  butter  rolled  in  a  li  tie  flour ; 
lay  the  flefhy  part  of  the  meat  downwards,  cover  it  dole,  let  it 
flew  an  hour  and  a  half  over  a  charcoal  fire,  or  a  very  flow  coal 
fire.  Obferve  that  the  butcher  chops  the  bone  fo  clofe,  that  the 
meat  may  lie  as  flat  as  you  can  in  the  difh.  When  it  is  enough, 
take  the  beef,  lay  it  in  the  difh,  and  pour  the  fauce  over  it. 

Note,  When  you  do  it  in  a  pewter  difh,  it  is  bell  done  over  a 
chafing-difh  of  hot  coals,  with  a  bit  or  two  of  charcoal  to  keep  it 
alive. 

Beef  F f carlo t. 

Take  a  brifeuit  of  beef,  half  a  pound  of  coarfe  fugar,  two 
ounces  of  bay  fait,  a  pound  of  common  fait;  mix  all  together, 
and  rub  the  beef,  lay  it  in  an  earthen  pan,  and  turn  it  every  day. 
It  may  lie  a  fortnight  in  the  pickle  ;  then  boil  it,  and  lerve  it  up 
either  with  favoys  or  peafe  pudding. 

Note,  It  eats  much  finer  cold,  cut  into  flicks,  and  fent  to  table. 

Beef  a  la  Daub . 

You  may  take  a  buttock  or  a  rump  of  beef,  lard  it,  fry  it 
brown  in  fome  fweet  butter,  then  put  it  into  a  pot  that  will  juft 
hold  it ;  put  in  fome  broth  or  gravy  hot,  fome  pepper,  cloves, 
mace,  and  a  bundle  of  fweet-herbs,  flew  it  four  hours  till  it  is 
tender,  and  feafon  it  with  fait ;  take  half  a  pint  of  gravy,  two 
fweetbreads  cut  into  eight  pieces,  fome  truffles  and  morels,  palates, 
artichoke -bottoms,  and  mufhrooms,  boil  all  together,  lay  your 
beef  in  a  difh  :  ftrain  the  liquor  into  the  fauce,  and  boil  all  to¬ 
gether.  If  it  is  not  thick  enough,  roll  a  piece  of  butter  in  flcur, 
and  boil  in  it  :  pour  this  all  over  the  beef.  Take  force-meat  rolled 
in  pieces  half  as  long  as  one’s  finger ;  dip  them  into  batter  made 
with  eggs,  and  fry  them  brown  ;  fry  fome  lippets  dipped  into  batter 
cut  three  corner-ways,  ftick  them  into  the  meat,  and  garnifb 
with  the  force-meat. 

Beef  a  la  Mode  in  Pieces , 

You  mull  take  a  buttock  of  beef,  cut  it  into  two -pound  pieces, 
lard  them  with  bacon,  fry  them  brown,  put  them  into  a  pot  that 
will  juft  hold  them,  put  in  two  quarts  of  broth  or  gravy,  a  few 
Fweet-herbs,  an  onion,  Fome  mace,  cloves,  nutmeg,  pepper  and 
fait ;  when  that  is  done,  cover  it  clofe,  and  flew  it  till  it  is  tender, 
fkim  off  all  the  fat,  lay  the  meat  in  the  difh,  and  ftrain  the  Fauce 
over  it.  You  may  ferve  it  up  hot  or  cold. 

Beef  a  la  Mode ,  the  French  Way. 

Take  a  piece  of  buttock  of  "Beef,  and  fome  fat  bacon  cut  into 
little  long  bits,  then  take  two  tea-fpoonfuls  of  fait,  one  tea-fpoon* 

ful 
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fill  of  beaten  pepper,  one  of  beaten  mace,  and  one  of  nutmeg  ; 
mix  all  together,  have  vour  larding- pins  ready,  firh  dip  the  bacon 
in  vinegar,  then  roll  it  in  your  fpice,  and  lard  your  beef  very  thick 
and  nice  ;  put  the  meat  into  a  pot  with  two  or  three  large  onions, 
a  good  piece  of  lemon-peel,  a  bundle  of  herbs,  and  three  or  four 
fpoonfuls  of  vinegar  ;  cover  it  down  clofe,  and  put  a  wet  cloth 
round  the  edge  of  the  cover,  that  no  fleam  can  get  out,  and  let 
it  over  a  very  flow  lire  :  when  you  think  one  li.de  is  done  enough, 
turn  the  other,  and  cover  it  with  the  rind  of  the  bacon  ;  cover 
the  pot  clofe  again  as  before,  and  when  it  is  enough  (which  it 
will  be  when  quite  tender)  take  it  up  and  lay  it  in  a  difh,  take  off 
all  the  fat  from  the  gravy,  and  pour  the  gravy  over  tile  meat.  If 
you  chafe  your  beef  to  be  red,  you  may  rub  it  with  faitpetre  over 
night. 

Note,  You  muff  take  great  care  in  doing  youf  beef  this  way 
that  your  lire  is  very  flow  ;  it  will  at  lead;  take  lix  hours  doing,  if 
the  piece  be  any  thing  large.  If  you  would  have  the  fauce  very 
rich,  boil  half  an  ounce  of  truffles  and  morels  in  half  a  pint  of 
good  gravy,  till  they  are  very  tender,  and  add  a  gill  of  pickled 
mufhrooms,  but  frefh  ones  are  bed; ;  mix  all  together  with  the  gravy 
of  the  meat,  pour  it  over  your  beef.  "  You  mud:  mind  and  beat 
all  you  fpices  very  fine  ;  and  if  you  have  not  enough,  mix  feme 
more,  according  to  the  bignefs  of  your  beef. 

Beef  Olives. 

Take  a  rump  of  beef,  cut  into  fteaks  half  a  quarter  long,  about 
an  inch  thick,  let  them  be  fquare  ;  lay  on  fome  good  force-meat 
made  with  veal,  roll  them,  tie  them  once  round  with  a  hard  knot, 
dip  them  in  eggs,  crumbs  of  bread,  and  grated  nutmeg,  and  a 
little  pepper  and  fait.  The  bed;  way  is  to  roaft  them,  or  fry  them 
brown  in  freffl  butter,  lay  them  every  one  on  a  bay-leaf,  and  cover 
them  every  one  with  a  piece  of  bacon  toadied,  have  fome  good 
gravy,  a  few  truffles  and  morels,  and  mufhrooms  ;  boil  all  toge¬ 
ther,  pour  into  the  difh,  and  fend  it  to  table. 

F'eal  Olives. 

They  are  good  done  the  fame  way,  only  roll  them  narrow  at 
one  end  and  broad  at  the  other.  Fry  them  of  a  fine  brown.  Omit 
the  bay  leaf,  but  lay  little  bits  of  bacon  about  two  inches  long  on 
them.  The  fame  fauce.  Garnifh  with  lemon. 

Beef  Collops. 

Cut  them  into  thin  pieces  about  two  inches  long,  beat  them 
with  the  back  of  a  knife  very  well,  grate  fome  nutmeg,  flour  them 
a  little,  lay  them  in  a  flew -pan,  put  in  as  much  water  as  you 
think  will  do  for  fauce,  half  an  onion  cut  final  1,  a  bundle  of  fweet 
herbs,  a  little  pepper  and  fait,  a  piece  of  butter  rolled  in  a  little 
flour.  Set  them  on  a  flow  fire  ;  when  they  begin  to  fimmer,  ftir 
them  now  and  then  ;  when  they  begin  to  be  hot,  ten  minutes  will 
do  them,  but  take  care  they  do  not  boil.  Take  out  the  fweet  herbs, 
pour  it  into  the  difh,  and  fend  it  to  table. 

Note,  You  may  do  the  infide  of  a  fur-loin  of  beef  in  the  fame 
manner,  the  day  after  it  is  roaded,  only  do  not  beat  them,  but 
cut  them  thin.  N.  B;  Lou 
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N.  B.  You  may  do  this  diih  between  two  pewter  difhes,  hang 
them  between  two  chairs,  take  fix  fheets  of  white  brown  paper, 
tear  them  into  flips,  and  burn  them  under  the  difh  one  piece  at  a 
time. 

To  flew  Beef-fleaks, 

Take  rump-fteaks,  pepper  and  fait  them,  lay  them  in  a  ftew- 
pan,  pour  in  half  a  pint  of  water,  a  blade  or.  two  of  mace’,  two  or 
three  cloves,  a  little  bundle  of  fiveet  herbs,  an  anchovy,  a  piece 
of  butter  rolled  in  flour,  a  glafs  of  white  wine,  and  an  onion  ; 
cover  them  clofe,  and  let  them  flew  foftly  till  they  are  tender, 
then  take  out  the  {leaks,  flour  them,  fry  them  in  frefh  butter,  and 
pour  away  all  the  fat,  ftrain  the  fauce  they  were  fie  wed  in,  and 
pour  into  the  pan  :  tofs  it  all  up  together  till  the  fauce  is  quite 
hot  and  thick.  If  you  add  a  quarter  of  a  pint  of  oyfiers,  it  will 
make  it  the  better.  Lay  the  fteaks  into  the  difh,  and  pour  the 
fauce  over  them.  Garniih  with  any  pickle  you  like. 

CT o  fly  B  eef-fl xeaks . 

Take  rump  fteaks,  beat  them  very  well  with  a  roller,  fry  them 
in  half  a  pint  of  ale  that  is  not  bitter,  and  whilft  they  are  fry¬ 
ing  cut  a  large  onion  {mail,  a  very  little  thyme,  fome  parfley 
hired  fmall,  fome  grated  nutmeg,  and  a  little  pepper  and  fait ;  . 
roll  all  together  in  a  piece  of  butter,  and  then  in  a  little  flour,  put 
this  into  the  ftew-pan,  and  fhake  all  together.  When  the  fteaks 
jure  tender,  and  the  fauce  of  a  fine  thicknefs,  difh  it  up. 

A  flee  end  way  to  fry  Beef-fleaks , 

Cut  the  lean  by  itfelf,  and  beat  them  well  with  the  back  of  a 
knife,  fry  them  in  juft  as  much  butter  as  will  moiften  the  pan,, 
pour  out  the  gravy  as  it  runs  out  of  the  meat,  turn  them  often, 
do  them  over  a  gentle  fire,  then  fry  the  fat  by  itfelf  and  lay  upon 
the  meat,  and  put  to  the  gravy  a  glafs  of  red  wine,  half  "an  an¬ 
chovy,  a  little  nutmeg,  a  little  beaten  pepper,  and  a  fhalot  cut 
fmall ;  give  it  two  or  three  little  boils,  feafon  it  with  fait  to  you i 
palate,  pour  it  over  the  fteaks,  and  fend  them  to  table. 

Another  way  to  do  Beef-fleaks . 

Cut  your  fteaks,  half  broil  them,  then  lay  them  in  a  ftew-pan, 
feafon  them  with  pepper  and  fait,  juft  cover  them  with  gravy  and  a 
piece  of  butter  rolled  in  flour.  Let  them  ftew  for  half  an  hour, 
beat  up  the  yolks,  of  two  eggs,  ftir  all  together  for  two  or  three 
minutes,  and  then  ferve  it  up. 

A  pretty  flde-dijh  of  Beef, 

Roast  a  tender  piece  of  beef,  lay  fat  bacon  all  over  it,  and  roll 
it  in  paper,  bade  it,  and  when  it  is  toafted  cut  about  two  pounds 
in  thin  dices,  lay  them  in  a  ftew-pan,  and  take  fix  large  cucum¬ 
bers,  peel  them,  and  chop  them  fmall,  lay  over  them  a  little  pep¬ 
per  and  fait,  itew  them  in  butter  for  about  ten  minutes,  then 
main  out  the  butter,  and  fhake  fome  flour  over  them  ;  tofs  them 

up,  pour  in  half  a  pint  of  gravy,  let  them  ftew  till  they  are  thick, 
and  difh  them  up.  J 
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*  To  drcfs  a  Fillet  of  Beef 

w  It  Is  the  Inlide  of  a  firloin.  You  muft  carefully  cut  it  all  out 
from  the  bone,  grate  fome  nutmeg  over  it,  a  few  crumbs  of  bread, 
a  little  pepper  and  fait,  a  little  lemon-peel,  a  little  thyme,  fom® 
parfley  fhred  fmall,  and  roll  it  up  tight,  tie  it  with  a  packthread, 
roaft  it,  put  a  quart  of  milk  and  a  quarter  of  a  pound  of  butter  in¬ 
to  the  dripping-pan,  and  bade  it ;  when  it  is  enough,  take  it  up, 
untie  it,  leave  a  little  Ikewer  in  it  to  hold  it  together,  have  a  littl® 
good  gravy  in  the  difh,  and  fome  fweet  fauce  in  a  cup.  You  may 
hade  it  with  red  wine  and  butter,  if  you  like  it  better  ;  or  it  will 
do  very  well  with  butter  only. 

B  eef  S teaks  rolled . 

Take  three  or  four  beef  deaks,  flat  them  with  a  cleaver,  and 
make  a  force  meat  thus  ;  take  a  pound  of  veal  beat  fine  in  a  mor¬ 
tar,  the  flefh  of  a  large  fowl  thus  cut  fmall,  half  a  pound  ol 
cold  ham  chopped  fmall,  the  kidney-fat  of  a  loin  of  veal  chopped 
r  fmall,  a  fweetbread  cut  in  little,  pieces,  an  ounce  of  truffles  and 
morels  firfi  dewed  and  then  cut  fmall,  fome  parfley,  the  yolks  of 
four  eggs,  a  nutmeg  grated,  a  very  little  thyme,  a  little  lemon- 
peel  cut  fine,  a  little  pepper  and  fait,  and  half  a  pint  of  cream  ; 
mix  all  together,  lay  it  on  your  deaks,  roll  them  up  firm,  of  a 
good  lize,  and  put  a  little  ikewer  into  them,  put  them  into  a  dew- 
pan,  and  fry  them  of  a  nice  brown  ;  then  pour  all  the  fat  quite 
out,  and  put  in  a  pint  of  good  fried  gravy  (as  in  page  13)  put  one 
fpoonful  of  catchup,  two  fpoonfuls  of  red  wine,  a  few  rriufh  rooms, 
and  let  them  dew  for  a  quarter  of  an  hour.  Take  up  the  deaks, 
cut  them  in  two,  lay  the  cut  fide  uppermod,  and  pour  the  fauce 
over  it,  Garnilh  with  lemon. 

Note,  Before  you  put  the  force-meat  into  the  beef,  yTou  are  to 
dir  it  all  together  over  a  flow  fire  for  eight  or  ten  minutes. 

i  0  flew  a  Rump  of  Beef. 

Having  boiled  it  till  it  is  little  more  than  half  enough,  take  it 
up,  and  peel  off  the  (kin  :  take  fait,  pepper,  beaten  mace,  grated 
nutmeg,  a  handful  of  parfley,  a  little  thyme,  winter-favory, 
iweet-marjoram,  all  chopped  fine  and  mixed,  and  duff  them  in 
great  holes  in  the  fat  and  lean,  the  red  fpread  over  it,  with  the 
yolks  of  two  eggs ;  fave  the  gravy  that  runs  out,  put  to  it  a  pint 
ol  claret,  and  put  the  meat  in  a  deep  pan,  pour  the  liquor  in, 
cover  it  clofe,  and  let  it  bake  nVc^hours*  then  put  it  into  the  difh, 
pour  the  liquor  over  it,  and  fend  it  to  table. 

Another  way  to  few  a  Rump  of  Beef \ 

You  mud  cut  the  meat  off  the  bone,  lay  it  in  your  dew-pan, 
cover  it  with  water,  put  in  a  fpoonful  of  whole  pepper,  two  onions, 
a  bundle  of  fweet-herbs,  (ome  fait,  and  a  pint  of  red  wine  ;  cover 
it  clofe,  fet  it  over  a  dove  or  flow  fire  for  four  hours,  (baking  it 
fometimes,  and  turning  it  four  or  five  times  ;  making  gravy  as  for 
foup  put  in  three  quarts,  keep  it  dirring  till  dinner  i 9  ready  * 
take  ten  or  twelve  turnips,  cut  them  into  dices  the  broad  way, 
tlied  cut  them  into  four,  flour  them,  and  fry  them  brown  in  beef 
-  *  dripping. 
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dripping.  Be  fure  to  let  your  dripping  boil  before  you  put  then* 
in  ;  then  drain  them  well  from  tKe  £at,  lay  the  beef  in  your  foup- 
di(h>  to  aft  a  little  bread  very  nice  and  brown,  cut  in  three  corner 
dice,  lay  them  into  the  difh,  and  the  turnips  likewife  ;  drain  in 
the  gravy,  and  fend  it  to  table.  If  you  have  the  convenience  of 
a  ftove,  put  the  dilh  over  it  for  five  or  iix  minutes ;  it  gives  the 
liquor  a  fine  flavour  of  the  turnips,  makes  the  bread 
cat  better,  and  is  a  great  addition.  Seafen  it  with  fait  to  your 
palate. 

Portugal  Beef 

Take  a  rump  of  beef,  cut  it  off  the  bone,  cut  it  acrofs,  flour 
it,  fry  the  thin  part  brown  in  butter,  the  thick  end  fluff  with  fuet, 
boiled  chefnuts,  an  anchovy,  an  onion,  and  a  little  pepper.  Stew 
it  in  a  pan  of  ftrong  broth,  and  when  it  is  tender,  lay  both  the 
fried  and  Hewed  together  in  ycur  difh,  ’cut  the  fried  in  two  and 
lay  on  each  fide  of  the  Hewed,  ft  rain  the  gravy  it  was  flewed  in, 
put  to  it  feme  pickled  gerkins  chopped,  and  boiled  che flints, 
thicken  it  with  a  piece  of  burnt  butter,  give  it  two  or  three  boils 
up,  feafon  it  with  fait  to  your  palate,  and  pour  it  over  the  beef. 
Garnifti  with  lemon. 

cfo  fern  a  Jxur.ib  of  Beef  or  the  Brlfculty  the  French  may. 

Take  a  rump  of  beef,  put  it  into  a  little  pot  that  will  hold  it, 
cover  it  with  water,  put  on  the  cover,  let  it  ftew  an  hour  ;  but  if 
the  brifeuit,  two  hours.  Skim  it  clean,  then  flafli  the  meat  with 
a  knife  to  let  out  the  gravy,  put  in  a  little  beaten  pepper, 
feme  fait,  four  cloves,  with  two  or  three  large  blades  of  mace  beat 
fine,  fix  onions  lliced,  and  half  a  pint  of  red  wine  ,*  cover  it  ciofe, 
let  it  ftew  an  hour,  then  put  in  two  fpoonfuls  of  capers  or  afterti- 
um-byds  pickled,  or  broom-buds,  chop  them  ;  two  fpoonfuls  of 
vinegar,  and  two  of  verjuice  ,  boil  iix  cabbage  lettuces  in  water, 
then  put  them  in  a  pot,  put  in  a  pint  of  good  gravy,  let  all  ftew 
together  for  half  an  hour,  fkim  all  the  fat  off,  lay  the  meal  in  the 
dilh,  and  pour  the  reft  over  it,  have  ready  feme  pieces  of  bread  cut 
three  corner  ways,  and  fried  crifp,  ftlck  them  about  the  meat, 
and  garni ih  them.  When  you  put  in  the  cabbage,  put  with  it  a 
good  piece  of  butter  rolled  in  flour. 

Jo  fern  Beef  Gobbets • 

Get  any  piece  of  beef,  except  the  leg,  cut  it  in  pieces  about 
the  bignefs  of  a  pullet’s  egg,  put  them  in  a  ftew- pan,  cover  them 
with  water,  let  them  ftew,  Ikirn  them  clean,  and  when  they  have 
ftewed  an  hour,  take  mace,  cloves,  and  whole  pepper  tied  in  a 
muilin  rag  loofe,  feme  celery  cut  final!,  put  them  into  the  pan 
with  feme  fait,  turnips  and  carrots,  pared  and  cut  in  ftiees,  a  little 
parftey,  a  bundle  of  iweet-herbs,  and  a  large  cruft  of  bread.  You 
may  put  in  an  ounce  of  barlev  or  rice,  if  you  like  it.  Cover  it 

■/  x.  #  J  r  ~  «/ 

dole,  and  let  it  ftew  till  it  is  tender,  take  out  the  herbs,  fpices, 
and  bread,  and  have  ready  fried  a  French  roil  cut  in  four.  Dilh 
up  all  together,  and  fend  it  to  table. 

Beef 
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Beef  Royal, 

Take  a  firloin  of  beef,  or  a  large  rump,  bone  it  and  beat  it  very 
well,  then  lard  it  with  bacon,  fealbn  it  all  over  with  fait,  pepper* 
mace,  cloves,  and  nutmeg,  all  beat  fine,  feme  lemon-peel  cue 
fmall,  and  fome  fweet-herbs ;  in  the  mean  time  make  a  Prong  broth 
of  the  bones,  take  a  piece  of  butter  with  a  little  flour,  brown  it* 
put  in  the  beef,  keep  it  turning  often  till  it  is  brown,  then  drain 
the  broth,  put  all  together  into  a  pot,  put  in  a  bay-leaf,  a  few 
truffles,  and  fome  ox-palates  cut  fmall ;  cover  it  dole,  and  let  it 
flew  till  it  is  tender,  take  out  the  beef,  Ikim  off'  all  the  fat,  pour 
in  a  pint  of  claret,  fome  fried  oyders,  an  anchovy,  and  fome 
gerkins  Hired  fmall ;  boil  all  together,  put  in  the  beef  to  warm, 
thicken  your  fauce  with  a  piece  of  butter  rolled  in  flour,  or  muilv- 
room  powder,  or  burnt  butter.  Lay  your  meat  in  the  difh,  pour 
the  fauce  over  it,  and  fend  it  to  table.  This  may  be  eat  either  hot 
3sr  cold. 

A  Tongue  and  XJdder  forced. 

First  parboil  your  tongue  and  udder,  blanch  the  tongue  and 
Pick  it  with  cloves  ;  as  for  the  udder,  you  mull  carefully  raife  it* 
and  fill  it  with  force-meat  made  with  veal  :  flrfl  wafh  the  infide 
with  the  yolk  of  an  egg,  then  put  in  the  force-meat,  tie  the  ends 
clofe  and  fph  them,  roall  them  and  balle  them  with  butter  whe.i 
enough,  have  good  gravy  in  the  difh,  and  fweet  fauce  in  a  cup. 

Note,  For  variety  you  may  lard  the  udder. 

To  fr leaf ey  Neat* s  Tongues, 

Take  neat’s  tongues,  boil  them  tender,  peel  them,  cut  then? 
into  thin  flices,  and  fry  them  in  frefh  butter  ;  then  pour  out  the 
butter,  put  in  as  much  gravy  as  you  fhall  want  for  fauce,  a  bun¬ 
dle  of  fweet  herbs,  an  onion,  fome  pepper  and  fait,  and  a  blade  or 
two  of  mace  ;  finimer  all  together  half  an  hour,  then  take  out 
your  tongue,  drain  the  gravy,  put  it  with  the  tongue  in  the  dew- 
pan  again,  beat  up  the  yolks  of  two  eggs  with  a  glafs  of  white  wine, 
a  little  grated  nutmeg,  a  piece  of  butter  as  big  as  a  walnut  rolled 
in  flour,  (hake  all  together  for  four  or  flve  minutes,  difh  it  up, 
and  fend  it  to  table. 

To  force  a  Tongue, 

Boil  it  till  it  is  tender  ;  let  it  Hand  till  it  is  cold,  then  cut  a  hole 
at  the  root  end  of  it,  take  out  fome  of  the  meat,  chop  it  with  as 
much  beef  fuet,  a  few  pippins,  fome  pepper  and  fait,  a  little  mace 
beat,  fome  nutmeg,  a  few  fweet  herbs,  and  the  yolks  of  two  eggs  ; 
chop  it  all  together,  fluff  it,  cover  the  end  with  a  veal  caul  or 
buttered  paper, road  it,  bade  it  with  butter,  and  difh  it  up.  Have 
for  fauce  good  gravy,  a  little  melted  butter,  the  juice  of  an 
orange  or  lemon,  and  fome  grated  nutmeg ;  boil  it  up,  and  pour 
it  into  the  difh. 

To  few  Neats  Tongues  whole . 

Take  two  tongues,  let  them  dew  in  water  jud  to  cover  them 
for  two  hours,  then  peel  them,  put  them  in  again  with  a  pint  of 
ifrong  gravy,  half  a  pint  of  white  wine,  a  bundle  of  fweet-herbs, 
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a  little  pepper  and  fait,  fome  mace,  cloves,  and  whole  pepper  tied 
in  a  mudin  rag,  a  fpomfnl  of  capers  chopped,  turnips  and  cariots 
iliced,  and  a  piece  of  butter  rolled  in  flour;  let  all  flew  together 
very  foftly  over  a  flow  fire  for  two  hours,  then  take  out  the  fpice 
and  fweet-herbs,  and  fend  it  to  table.  You  may  leave  out  the 
turnips  and  carrots,  or  boil  them  by  themfelves,  and  lay  them  in. 
a  difli,  juft  as  you  like. 

To  fricafey  Ox  Palates . 

After  boiling  your  palates  very  tender,  (which  you  muft  do  by 
fetting  them  on  in  cold  water,  and  letting  them  do  foftly)  then 
blanch  them  and  fcrape  them  clean  :  take  mace,  nutmeg,  cloves, 
and  pepper  beat  fine,  rub  them  all  over  with  thofe,  and  with  crumbs 
of  bread  ;  have  ready  fome  butter  in  a  flew -pan,  and  when  it  is 
hot  put  in  the  palates  :  fry  them  brown  on  both  fides,  then  pour 
out  the  fat,  and  put  to  them  fome  mutton  or  beef  gravy,  enough 
for  fauce,  an  anchovy,  a  little  nutmeg,  a  little  piece  of  butter 
rolled  in  flour,  and  the  juice  of  a  lemon  :  let  it  fimmer  all  toge- 
ther  a  quarter  of  an  hour,  difli  it  up,  and  garnifh  with  lemon „ 

To  roaft  Ox  Palates . 

Having  boiled  your  palates  tender,  blanch  them,  cut  them  into 
flices  about  two  inches  long,  lard  half  with  bacon,  then  have  ready 
two  or  three  pigeons  and  two  or  three  chicken-peepers,  draw  them, 
trufs  them,  fill  them  with  force-meat  ;  let  half  of  them  be  nicely 
larded,  fpit  them  on  a  bird-fpit  :  fpit  them  thus  :  a  bird,  a  palate, 
a  fage-leaf,  and  a  piece  of  bacon.  Take  cocks-combs  and  lamb- 
Hones,  parboiled  and  blanched,  lard  them  with  little  bits  of  ba^- 
con,  large  oyfters  parboiled,  and  each  one  larded  with  one  piece 
of  bacon,  put  thefe  on  a  fkewer  with  a  little  piece  of  bacon  and -a 
fage-leaf  between  them,  tie  them  on  a. fpit  and  roaft  them,  then 
beat  up  the  yolks  of  three  eggs,  fome  nutmeg,  a  little  fait  and 
crumbs  of  bread  :  bafte  them  with  thefe  all  the  time  they  are  a-roaft- 
ing,  and  have  ready  two  fweetbreads  each  cut  in  two,  fome  arti¬ 
choke-bottoms  cut  into  four  and  fried,  and  then  rub  the  difli  with 
fhalots  :  lay  the  birds  in  the  middle,  piled  upon  one  another, 
and  lay  the  other  things  all  leparate  by  themfelves  round  about  in 
the  difli.  Have  ready  for  fauce  a  pint  of  good  gravy,  a  quarter 
of  a  pint  of  red  wine,  an  anchovy,  the  oyfter  liquor,  a  piece  of 
butter  rolled  in  flour  ;  boil  all  thefe  together  and  pour  into  a  difli, 
with  a  little  juice  of  lemons  Garnifh  your  difli  with  lemon. 

To  drifts  a  Pep-  of  Mutton ,  A  la  Roy  ale . 

Having  taken  off  all  the  fat,  ikin,  and  (hank-bone,  lard  it 
with  bacon,  feafon  it  with  pepper  and  fait,  and  a  round  piece  of 
about  three  or  four  pounds  of  beef  or  leg  of  veal,  lard  it,  have 
ready  fome  hog’s  lard  boiling,  flour  your  meat,  and  give  it  a  colour 
in  the  lard,  then  take  the  meat  out  and  put  it  into  a  pot,  with  a 
bundle  of  fvveet  herbs,  l'ome  parfley,  an  onion  ftuck  with  cloves, 
two  or  three  blades  of  mace,  fome  whole  pepper,  and  three  quarts 
of  water  ;  cover  it  dole,  and  let  it  boil  very  foftly  for  two  hours, 
meanwhile  get  ready  a  fweetbread  flpl’t,  cut  into  four,  and  broiled, 
,a  few  truffles  and  morels  ftewed  in  a  quarter  of  a  pint  of  ftrong 
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gravy,  a  glafs  of  red  wine,  a  few  mufhrooms,  two  fpoonfuls  of 
catchup,  and  fome  afparagus-tops :  boil  all  thele^  together,  then 
lay  the  mutton  in  the  middle  of  the  difh,  cut  the  beef  or  veal 
into  dices,  make  a  rim  round  your  mutton  with  the  dices,  and 
pour  the  ragoo  over  it ;  when  you  have  taken  the  meat  out  of  the 
pot,  fkim  all  the  fat  off  the  gravy  ;  drain  it,  and  add  as  much  to 
the  other  as  will  fill  the  difh.  Garnifh  with  lemon* 

A  Leg  of  Mutton  A  la  Hautgout * 

Let  it  hang  a  fortnight  in  an  airy  place,  then  have  ready  fome 
cloves  of  garlic,  and  duff  it  all  over,  £ub  it  with  pepper  and  fait  % 
road  it,  have  ready  fome  good  gravy  and  red  wine  in  the  difh* 
and  fend  it  to  table. 

To  roajl  a  Leg  of  Mutton  ivith  Oyflers , 

Take  a  leg  about  two  or  three  days  killed,  duff  it  all  over  with 
cyders-,  and  road  it*  Garnifh  with  horfe-radifh. 

To  roajl  a  Leg  of  mutton  '■with  Cockles . 

Stuff  it  all  over  with  cockles,  and  road  it.  Garnifh  with 
horfe-radifh, 

A  Shoulder  of  Mutton  in  Epigram* 

Roast  it  almod  enough,  then  very  carefully  take  off  the  fkin 
about  the  thicknefs  of  a  crown -piece,  and  the  fhank-bone  with  i £ 
at  the  end  ;  then  feafon  that  fkin  and  fhank-bone  with  pepper  and 
fait,  a  little  lemon-peel  cut  fmall,  and  a  few  fweet-herbs  and 
crumbs  of  bread,  then  lay  this  on  the  gridiron,  and  let  it  be  of 
a  fine  brown  ;  in  the  mean  time  take  the  red  of  the  meat  and  cut 
it  like  a  hafh  ahout  the  bignefs  of  a  fhilling ;  fave  the  gravy  and 
put  to  it,  with  a  few  fpoonfuls  of  ftrong  gravy,  half  an  onion  cut  fine*  - 
a  little  nutmeg,  a  little  pepper  and  fait,  a  little  bundle  of  fweet- 
herbs,  fome  gerkins  cut  very  fmall,  a  few  mufhrooms,  two  ot  three 
truffles  cut  fmall,  two  fpoonfuls  of  wine,  either  red  or  white, 
and  throw  a  little  flour  over  the  meat :  let  all  thefe  dew  together 
very  foftly  for  five  or  fix  minutes,  but  be  fure  it  do  not  boil ; 
take  out  the  fweet-herbs,  and  put  the  hafh  into  the  difh,  lay  the 
broiled  upon  it,  and  fend  it  to  table,  N 

A  Harrico  of  Mutton . 

Take  a  neck  or  loin  of  mutton,  cut  it  into  fix  pieces,  flour  if* 
and  fry  it  brown  on  both  fides  in  the  dew/pan,  then  pour  out  all 
the  fat ;  put  in  fome  turnips  aEd  carrots  cut  like  dice,  two  dozen 
of  chefnuts  blanched,  two  or  three  lettuces  cut  fmall,  dx  little 
round  onions,  a  bundle  of  fweet-herbs,  fome  pepper  and  fait,  and 
two  or  three  blades  of  mace ;  cover  it  clofe,  and  let  it  dew  for 
an  hour,  then  take  off  the  fat  and  difh  it  up. 

To  French  a  hind  Saddle  of  Mutton . 

It  is  the  two  rumps.  Cut  off  the  rump,  and  carefully  lift  up 
the  fkin  with  a  knife  :  begin  at  the  broad  end,  but  be  fure  you  do 
not  crack  it  nor  take  it  quite  off :  then  take  fome  dices  of  ham  or 
bacon  chopped  fine,  a  few  truffles,  fome  young  onions,  fome  par - 
fiey,  a  little  thyme,  fvveet-marjoram,  winter-favoury,  a  little  le- 
mon-peeh,  all  chopped  fine,  a  little  mace,  and  two  or  three  cloves 
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beat  fine,  half  a  nntmeg,  and  a  little  pepper  and  fait ;  mix'  all  toge* 
t-her,  and  throw  over  the  meat  where  you  took  off  the  fkin,  then  lay 
on  the  (kin  again,  and  fallen  it  with  two  fine  Ikewers  at  each  fide,  and 
roll  it  in  well  buttered  paper.  It  will  take  three  hours  doing  :  then 
take  off  the  paper,  bafte  the  meat,  ftrew  it  all  over  with  crumbs  of 
bread,  and  when  it  is  of  a  fine  brown  take  it  up.  For  fauce  take 
fix  large  fhalots,  cut  them  very  fine,  put  them  into  a  fauce-pan 
with  two  fpoonfuls  of  vinegar,  and  two  of  white  wine  ;  boil  them 
for  a  minute  or  two,  pour  it  into  the  difh,  and  garnifh  with  horfe** 
radifh. 

Another  French  way,  called  St.  Menehout, 

Take  the  hind  faddle  of  mutton,  take  off  the  fkin,  lard  it  with 
bacon,  feafon  it  with  pepper,  fait,  mace,  cloves  beat,  and  nut¬ 
meg,  fweet-herbs,  young  onions,  and  parfley,  all  chopped  fine  ; 
take  a  large  oval  or  a  large  gravy -pan,  lay  layers  of  bacon,  and 
then  layers  of  beef  all  over  the  bottom,  lay  in  the  mutton,  then 
lay  layers  of  bacon  on  the  mutton,  and  then  a  layer  of  beef, 
put  in  a  pint  of  wine,  and  as  much  good  gravy  as  will  ftew  it,  put 
an  a  bay-leaf,  and  two  or  three  fhalots,  cover  it  clofe,  put  fire  over 
and  under  it,  if  you  have  a  clofe  pan,  and  let  it  hand  ftewing  for  two 
hours  ;  when  done,  take  it  out,  ftrew  crumbs  of  bread  all  over 
it,  and  put  it  into  the  oven  to  brown,  ftrain  the  gravy  it  was 
dewed  in,  and  boil  it  till  there  is  juft  enough  for  fauce,  lay  the  mut¬ 
ton  into  adilh,  pour  the  fauce  in,  and  ferve  it  up.  You  muft  .brown 
it  before  a  fire,  if  you  have  not  an  oven, 

Cutlets  A  la  Main^enon .  A  very  good  JDijh, 

Cur  your  cutlets  handfomely,  beat  them  thin  with  your  cleaver 
feafon  them  with  pepper  and  fait,  make  a  force-meat  with  veal,  beef 
fuet,  fpice  and  fweet-herbs,  roll  in  yolks  of  eggs,  roll  force-meat 
round  each  cutlet,  within  two  inches  of  the  top  of  the  bone,  then 
have  as  many  half  fheets  of  white  paper  as  cutlets,  roll  each 
cutlet  in  a  piece  of  paper,  firft  buttering  the  paper  Well  on  the 
Infide,  dip  the  cutlets  in  melted  butter  and  then  in  crumbs  of 
bread,  lay  each  cutlet  on  half  a  fheet  of  paper  crofs  the  middle 
of  it,  leaving  about  an  inch  of  the  bone  out,  then  clofe  the  two 
ends  of  your  paper  as  you  do  a  turnover  tart,  and  cut  oft'  the 
paper  that  is  too  much;  broil  your  mutton  cutlets  half  an  hour, 
your  veal  cutlets  three  quarters  of  an  hour,  and  then  take  the 
paper  off  and  lay  them  round  in  the  difh',  with  the  bone  outwards,- 
Let  your  fauce  be  good  gravy  thickened,  and  ferve  it  up. 

To  make  a  Mutton  Hafo . 

Cut  your  mutton  in  little  bits  as  thin  as  you  can,  ftrew  a  little 
four  over  it,  have  ready  feme  gravy  (enough  for  fauce)  wherein 
fweet-herbs,  onion,  pepper  and  fait,  have  been  boiled  ;  drain  it, 
put  in  your  meat,  with  a  little  piece  of  butter  rolled  in  flour,  and  a 
little  fait,  a  fhalot  cut  fine,  a  few  capers  and  gerkins  chopped  fine, 
and  a  blade  of  mace  :  tofs  all  together  for  a  minute  or  two,  have 
ready  fome  bread  toafted  and  cut  into  thin  fippets,  lay  them  round 
the  dish,  and  pour  in  your  hath.  Garnilh-  your  difh  with  pickles 
and'  horfe-radith,  , 
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,  Note,  Some  love  a  glafs  of  red  wine,  or  walnut  pickle.  You 
^nay-put  juft  what  you  will  into  a  hafh.  If  the  lippets  are  toafted 
at  is  better. 

To  drefs  Pigs  Petty -toes. 

Put  your  petty-toes  into  a  fauce-pan  with  half  a  pint  of  water, 
a  blade  of  mace,  a  little  whole  pepper,  a  bnndle  of  fweet-herbs, 
and  an  onion.  Let  them  boil  five  minutes,  then  take  out  the  liver, 
lights,  and  heart,  mince  them  very  fine,  grate  a  little  nutmeg 
over  them,  add  lhake  a  little  flour  on  thepi ;  let  the  feet  do  till 
they  are  tender,  then  take  them  out  and  ftrain  the  liquor,  put 
all  together  with  a  little  fait,  and  a  piece  of  butter  as  big  as  a 
walnut,  fliake  rthe  fauce-pan  often,  let  it  fimmer  five  or  fix  mi¬ 
nutes,  then  cut  fome  toafted  fippfts  and  lay  round  the  difh,  lay 
the  mince-meat  and  fauce  in  the  middle,  and  the  petty-toes  fplit 
round  it.  You  may  add  the  juice  of  half  a  lemoti,  or  a  very 
little  vinegar. 

j*  .  • (Jb 

A  fecond  way  to  roafi  a  Leg  of  Mutton  with  Oyfiers . 

Stuff  a  leg  of  mutton  with  mutton-fuet,  fait,  pepper,  nnt- 
meg,  and  the  yolks  of  eggs  ;  then  roaft  it,  ftick  it  all  oyer  with 
cloves,  and  when  it  is  about  half  done,  cut  off  fome  of  the  under- 
fide  of  the  fldhy  end  in  little  bits,  .put  thefe  into  a  pipkin  with  a 
pint  of  oyfters,  liquor  and  all,  a  litre  fait  and  mace,  and  half  a 
pint  of  hot  water  :  ftew  them  till  half  the  liquor  is  wafted,  then 
put  in  a  piece  of  butter  rolled  in  flour,  (hake  all  together,  and 
when  the  mutton  is  enough  take  it  up ;  pour  this  fauce  over  it, 
and  fend  it  to  table. 

To  drefs  a  Leg  of  Mutton  to  eat  like  Venifon , 

Take  a  hind-quarter  of  mutton,  and  cut  the  leg  in  the  fiiape 
of  a  haunch  of  venifon,  fave  the  blood  of  the  fheep  and  fteep  it 
m  for  five  or  fix  hours,  then  take  it  out  and  roll  it  in  three  or  four 
iheets  of  white  paper  well  buttered  on  the  infide,  tie  it  with  a 
packthread,  and  roaft  it,  balling  it  with  good  beef-aripping  or 
butter.  It  will  take  two  hours  at  a  good  fire,  for  your  mutton 
niuft  be  fat  and  thick.  About  five  or  fix  minutes  before  you  take 
it  up,  take  off  the  paper,  bafte  it  with  a  piece  of  butter,  and  (hake 
a  little  flour  over  it  to  make  it  have  a  fine  froth,  and  then  have 
a  little  good  drawn  gravy  in  a  bafon,  and  fweet-fauce  in  another? 
Don’t  garnilh  with  any  thing. 

To  drefs  Mutton  the  Turliifh  way. 

First  cut  your  meet  into  thin  fiices,  then  walh  it  in  vinegar? 
and  put  it  into  a  pot  or  fauce-pan  that  has  a  clofe  cover  to  it,  put 
in  fome  rice,  whole  pepper,  and  three  or  four  whole  onions ;  let 
all  thefe  ftetv  together,  ikimming  it  frequently  ;  when  it  is  enough, 
take  out  the  onions,  and  feafon  it  with  fait  to  your  palate,  lay  the 
mutton  in  the  difh,  and  pour  the  rice  and  liquor  over  it. 

Note,  The  neck  or  leg  are  the  bell  joints  to  drefs  this  way  t 
Put  in  to  a  leg  four  quarts  of  water,  and  a  quarter  of  a  pound  of 
rice  ;  to  a  neck  two  quarts  of  water,  and  two  ounces  of  rice. 
To  every  pound  of  meat  allow  a  quarter  of  an  hour,  being  clofe 
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covered.  If  you  put  in  a  blade  or  two  of  mace,  and  a  bundle  of 
fwcet- herbs,  it  will  be  a  great  addition.  When  it  is  juft  enough 
put  in  a  piece  of  butter,  and  take  care  the  rice  don’t  burn  to  the 
pot.  In  all  thefe  things  you  fhould  lay  fkewers  at  the  bottom  of 
the  pot  to  lay  your  meat  on,  that  it  may  not  Hick, 

A  Shoulder  of  Mutton  with  a  Ragoo  of  Turnips . 

Take  a  fhoulder  of  mutton,  get  the  blade-bone  taken  out  as 
neat  as  poffible,  and  in  the  place  put  a  ragoo,  done  thus  :  take 
one  or  two  fweetbreads-  fome  cocks-combs,  half  an  ounce  of  truffles, 
fame  mufhrooms,  a  blade  or  two  of  mace,  a  little  pepper  and 
fait  ;  flew  ail  thefe  in  a  quarter  of  a  pint  of  good  gravy,  and 
thicken  it  with  a  piece  of  butter  rolled  in  flour,  or  yolks  of  eggs, 
which  you  pleafe  :  let  it  be  cold  before  you  put  it  in,  and  All  up 
the  place  where  you  took  the  bone  out  juft  in  the  form  it  was 
before,  and  few  it  up  tight :  take  a  large  deep  ftew-pan,  or  one 
of  the  round  deep  copper  pans  with  two  handles,  lay  at  the  bot¬ 
tom  thin  llices  of  bacon,  then  flices  of  veal,  a  bundle  of  parfley, 
thyme  and  fweet-herbs,  fome  whole  pepper,  a'  blade  or  two  of 
mace,  three  or  four  cloves,  a  large  onion,  and  put  in  juft  thin 
gravy  enough  to  cover  the  meat ;  cover  it  clofe,  and  let  it  ftew 
two  hours,  then  take  eight  or  ten  turnips,  pare  them,  arid  cut  them 
into  what  fhape  you  pleafe,  put  them  into  boiling  water,  and  let 
them  be  juft  enough,  throw  them  into  a  fteve  to  drain  over  the  hot 
water  that  they  may  keep  warm,  then  take- up  the  mutton,  drain 
it  from  the  fat,  lay  it  in  a  difti,  and  keep  it  hot  cover’d ;  ftrain 
the  gravy  it  was  ftewM  in,  and  take  off  all  the  pat,  put  in  a  little  fait, 
a  glafs  of  red  wine,  two  fpoonfuls  of  catchup,  and  a  piece  of  but¬ 
ter  rolled  in  flour  ;  boil  together  till  there  is  juft  enough  for 
fauce,  then  put  in  the  turnips,  give  them  a  boil  up,  pour  them 
over  the  meat,  and  lend  it  to  table.  You  my  fry  the  turnips  of  a 
light  brown,  and  tols  them  up  with  the  fauce  ;  but  that  is  ac¬ 
cording  to  your  palate. 

Note.  For  a  change  you  may  leave  out  the  turnips,  and  add  a 
bunch  of  celery  cut  and  waflied  clean,  and  ftew’d  in  a  very  little 
water  till  it  is  quite  tender,  and  the  water  almoft  boil’d  away. 
Pour  the  gravy,  as  before  diredted,  into  it,  and  boil  it  up  till  the 
fauce  is  good  :  Or  you  may  leave  both  thefe  out,  and  add  truffles, 
morels,  frefk  and  pickled  mulhrooms,  and  artichoke -bottoms. 

N.  B.  A  fhoulder  of  veal  without  the  knuckle,  firft  fry’d,  and 
then  done  juft  as  the  mutton,  eats  very  well.  Don’t  garnifli  your 
mutton,  but  garnifh  your  veal  with  lemon. 

To  fluff  a  Leg  or  Shoulder  of  Mutton., 

Take  a  little  grated  bread,  fome  beef  fuet,  the  yolks  of  hard 
eggs,  three  anchovies,  a  bit  of  onion,  fome  pepper  and  fait,  a 
little  thyme  and  winter  favoury,  twelve  oyfters,  and  fome  nutmeg 
grated  ;  mix  all  thefe  together,  Hired  them  very  fine,  work  them 
up  with  raw  eggs  like  a  paite,  fluff  your  mutton  under  the  fkin 
in  the  thickeft  place,  or  where  you  pleafe,  and  roaft  it :  for  fauce, 
take  fome  oyfter  liquor,  fome  claret,  one  anchovy,  a  little  nut¬ 
meg,  a  bit  of  an  onion,  and  a  few  oyfters ;  ftew  all  thefe  toge¬ 
ther, 
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ther,  then  take  out  your  onion,  pour  fauce  under  your  mutton, 
and  fend  it  to  table.  Garnifh  with  horfe-radifh. 

Sheeps  Rumps  with  Rice .  ' 

Take  fix  rumps,  put  them  into  a  Pew -pan  with  fome  mutton 
gravy,  enough  to  fill  it,  hew  them  about  half  an  hour,  take  them 
up  and  let  them  hand  to  cool,  then  put  into  the  liquor  a  quarter 
of  a  pound  of  rice,  an  onion  Puck  with  cloves,  and  a  blade  or  two 
of  Mace  ;  let  it  boil  till  the  rice  is  as  thick  as  a  pudding,  but  take 
care  it  don’t  ftick  to  the  bottom,  which  you  mult  do  by  Pining.  it 
often  :  In  the  mean  time  take  a  clean  ftew-pan,  put  a  piece  of 
butter  into  it.  Dip  your  rumps  in  the  yolks  of  eggs  beat,  and 
then  in  crumbs  of  bread  with  a  little  nutmeg,  lemon-peel,  and  a 
little  thyme  in  it,  fry  them  in  the  butter  of  a  line  brown,  then 
take  them  out,  lay  them  in  a  difh  to  drain,  pour  out  all  the  fat,  and 
tofs  in  the  rice  into  that  pan  ;  ftir  it  all  together  for  a  minute  or  two, 
then  lay  the  rice  into  the  difh,  lay  the  rumps  all  round  upon  the 
-rice,  have  ready  four  eggs  boil’d  hard,  cut  them  into  quarters,  lay 
them  round  the  difh  with  fry’d  parlley  between  them,  and  fend  it 
to  table. 

To  bake  La?nb  and  Rice. 

Take  a  neck  and  loin  of  lamb,  half  roaft  it,  take  it  up,  cut  it 
into  fteaks,  then  take  half  a  pound  of  rice,  put  it  into  a  quart  of 
good  gravy,  with  two  or  three  blades  of  mace,  and  a  little  nut¬ 
meg.  Do  it  over  a  hove  or  flow  fire  till  the  rice  begins  to  be 
thick  ;  then  take  it  off,  ftir  in  a  pound  of  butter,  and  when  that 
is  quite  melted  ftir  in  the  yolks  of  fix  eggs,  firP  beat ;  then  take 
a  difh  and  butter  it  all  over,  take  the  Peaks  and  put  a  little  pepper 
and  lalt  over  them,  dip  them  in  a  little  melted  butter,  lay  •  them 
into  the  difh,  pour  the  gravy  which  comes  out  of  them  over  thenr, 
and  then  the  rice,  beat  the  yolks  of  three  eggs  and  pour  all  over, 
fend  it  to  the  oven,  and  bake  it  better  than  half  an  hour. 

Raked  Mutton  Chops. 

Take  a  loin  or  neck  of  mutton,  cut  it  into  fteaks,  put  fome 
pepper  and  fait  over  it,  butter  your  difh  and  lay  in  your  Peaks  ; 
then  take  a  quart  of  milk,  Px  eggs  beat  up  fine,  and  four  fpoon^ 
fuls  of  flour  ;  beat  your  flour  and  eggs  in  a  little  milk  firP,  and 
then  put  the  reP  to  it,  put  in  a  little  beaten  ginger,  and  a  little  fait. 
Four  this  over  the  Peaks,  and  fend  it  to  the  oven.  An  hour  and 
a  half  will  bake  it. 

A  foreed  Leg  of  Lamb. 

Take  a  large  leg  of  lamb,  cut  a  long  flit  on  the  back-fide,  but 
take  great  care  you  don’t  deface  the  other  fide  ;  then  chop  the 
meat  fmall  with  marrow,  half  a  pound  of  beef  fuet,  fome  oyiiers, 
an  anchovy  unwafhed,  an  onion,  fome  fweet  herbs,  a  little  lemon- 
peel,  and  fome  beaten  mace  and  nutmeg  ;  beat  all  thefe  together 
in  a  mortar,  Puff  it  up  in  the  fhape  it  was  before,  few  it  up,  and 
rub  it  over  with  the  yolks  of  eggs  beaten,  fpit  it,  flour  it  alt  over, 
lay  it  to  the  fire,  and  baPe  it  with  butter.  An  hour  will  roaft: 
it.  You  may  bake  it  if  you  pleafe,  but  then  you  muft  butter 
the  difh  and  lay  the  butter  over  it  ;  cut  the  loin  into  ftaaks, 
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and  a  few  fweet-herbs  ;  fry  them  in  frefn  Butter  of  a  fine  brown  * 
then  pour  out  all  the  butter,  put  in  a  quarter  of  a  pint  of  white' 
wine,  fhake  it  about,  and  put  in  half  a  pint  of  Arong  gravy  where- 
in  good  fpice  his  been  boil’d,  a  quarter  of  a  pint  of  cyder-liquor,, 
fome  mulhrooms  and  a  fpoonful  of  the  pickle,  a  piece  of  butter 
rolled  in  flour,  and  the  yolk  of  an  egg  beat ;  Air  all  thefe  toge¬ 
ther  till  it  is  thick,  then  lay  your  leg  of  lamb  in  the  difli  and  the 
loin  round  it  j  pour  the  fauce  over  it,  and  garnifh  with  lemon. 

To  fry  a  Loin  of  Lamb. 

Cut  the  loin  into  thin  Aeaks,  put  a  very  little  pepper  and  fait, 
and  a  little  nutmeg  on  them,  and  fry  them  in  frefh  butter  ;  when 
enough,  take  out  the  Aeaks,  lay  them  in  a  difli  before  the  Are  to 
keep  hot,  then  pour  out  the  butter,  fhake  a  pint  of  boiling  wa¬ 
ter,  and  put  in  a  piece  of  butter  ;  {hake  all  together,  give  it  a 
boil  or  two  up,  pour  it  over  the  Aeaks,  and  fend  it  to  table. 

Note,  You  may  do  mutton  the  fame  way,  and  add  two  fpoon- 
fuls  of  walnut  pickle. 

Another  way  of  frying  a  Leek  or  Loin  of  Lamb. 

Cut  it  into  thin  Aeaks,  beat  them  with  a  rolling-pin,  fry  them 
in  half  a  pint;  of  ale,  feafon  them  with  a  little  fait,  and  cover 
them  clofe ;  when  enough,  take  them  out  of  the  pan,  lay  than 
in  a  plate  before  the  Are  to  keep  hot,  arid  pour  all  out  of  the 
pan  into  a  bafon  :  then  put  in  half  a  pint  of  white  wine,  a  few 
eapers,  the  yolks  of  two  eggs  beat  with  a  little  nutmeg  and  3 
little  fait,  add  to  this  the  liquor  they  were  fry’d  in,  and  -keep 
flirring  it  all  one  way  all  the  time  till  it  is  thick,  then  put  in  the 
Lamb,  keep  {baking  the  pan  for  a  minute  or  two,  lay  the  Aeaks 
into  the  difli,  pour  the  fauce  over  them,-,  and  have  fome  parfley  in 
a  plate  before  the  Are  a  crifping.  Garnifh  your  difli  with  that  and 
lemon. 

To  make  a  Ragoo  of  Lamb. 

Take  a  fore-quarter  of  lamb,  cut  the  knuckle-bone  off,  lard 

it  with  little  thin  bits  of  bacon,  flour  it,  fry  it  of  a  fine  brown, 

and  then  put  it  into  an  earthen-pot  or  flew -pari  ;  put  to  it  a  quart 

of  broth  or  good  gravy,  a  bundle  of  herbs,  a  little  mace,  two  or 

three  cloves,  and  a  little  whole  pepper ;  cover  it  clofe,  and  let  it 

Aew  pretty  faA  for  half  an  hour,  pour  the  liquor  all  out,  Arain  it, 

keep  the  lamb  hot  in  the  pot  till  the  fauce  is  ready.  Take  half  a 

pint  of  oyfters,  flour  them,  fry  jthem  brown,  drain  out  all  the  fat 

clean  that  you  fryed  them  in,  fkim  all  the  fat  oft*  the  gravy, 

then  pouf  it  into  the  oyAers,  put  in  an  anchovy,  and  two  ipoon- 

fuls  of  either  red  or  white  wine  ;  boil  all  together  till  there  is  juft 

enough  for  failed,  "add  fome  frefn  mu fh rooms  (if  you  can  get  them) 

and  fome  pickled  ones,  with  a  fpoonful  of  the  pickle,  or  the  juice 

of  half  a  lemon.  Lay  vour  lamb  in  the  difli,  and  pour  the  fauce 

over  it.  Garnifh  with  femon, 

|  -  •  ,  ,  f  / 

To  few  a  Lamb's  or  Calf's  Head. 

First  wafh  it,  and  pick  it  very  clean,  lay  it  in  water  for  an  hour, 
then  take  out  the  brains,  and  with  a  Aiarp  penknife  carefully  take 
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out  the  bones  and  the  tongue,  but  be  careful  you  don’t  break  the 
meat,  then  take  out’  the  two  eyes,  and  take  two  pounds  of  veal  and 
.two  pounds  of  beef  fuet,  a  very  little  thyme,  a  good  piece  of  le¬ 
mon-peel  minced,  a  nutmeg  grated,  and  two  anchovies  ,  chop  all 
very  well  together,  grate  two  lfale  rolls,  and  mix  all  together  with 
the  yolks  of  four  eggs  :  fave  enough  of  this  meat  to  make  about 
twenty  balls,  take  half  a  pint  of  frefli  muflirooms  clean  peel’d  and 
wafh’d,  the  yolks  of  fix  eggs  chopp’d,  half  a  pint  of  cyders 
clean  wafh’d,  or  pickled  cockles ;  mix  all  thefe  together,  but  fir d: 
dew  your  oyfters,  and  put  to  it  two  quarts  of  gravy,  with  a  blade 
or  two  of  mace.  It  will  be  proper  to  tie  the  head  with  a  pack¬ 
thread,  cover  it  clofe,  and  let  it  dew  two  hours :  in  the  mean  time 
beat  up  the  brains  with  feme  lemon-peel  cut  fine,  a  little  parfley 
chopped,  half  a  nutmeg  grated,  and  the  yolk  of  an  egg  have 
fome  dripping  boiling,  fry  half  the  brains  in  little  cakes,,  and  fry 
the  Balls,  keep  them  both  hot  by  the  fire  ;  take  half  an  ounce  of 
truffles  and  morels,  then  drain  the  gravy  the  head  was  dew’d  in, 
put  the  truffles  and  morels  to  it  with  the  liquor,  and  a  few  mufh- 
rooms ;  boil  all  together,  then  put  in  the  red  of  the  brains  that 
are  not  fry ’d,  dew  them  together  for  a  minute  or  two,  pour 
it  over  the  head,  and  lay  the  fry’d  brains  and  balls  round  it  $ 
jGrarnifh  with  lemon.  You  may  fry  about  twelve  oyders. 

To  dr  c/s  Veal  a  la  Bojirgoife, 

Cut  pretty  thick  dices  of  veal,  lard  them  with  bacon,  and 
ieafon  them  with  pepper,  fait,  beaten  mace,  cloves,  nutmeg,  and 
chopp’d  parfley,  then  take  the  dew-pan  and  cover  the  bottom 
with  dices  of  fat  bacon,  lay  the  veal  upon  them,  cover  it,  and 
fet  it  over  a  very  flow  fire  for  eight  or  ten  minutes,  jud  to  be  hot 
and  no  more,  then  briik  up  your  Are  and  brown  your  veal  on  both 
fldes,  then  fhake  fome  flour  over  it  and  brown  it ;  pour  in  a  quart 
of  good  broth  or  gravy,  cover  it  clofe,  and  let  it  dew  gently  till 
it  is  enough  :  when  enough,  take  out  the  dices  of  bacon,  and 
fkim  ail  the  fat  off  clean,  and  beat  up  the  yolks  of  three  eggs 
with  fome  of  the  gravy  ;  mix  all  together,  and  keep  it  Airring 
one  way  till  it  is  fmooth  and  thick,  then  take  it  up,  lay  your  meat 
pi  the  difh,  and  pour  the  fauce  over  it.  Garnifh  with  lemon. 

A  dif gulfed  Leg  of  ' T  cal  and  Bacon . 

Lard  your  veal  all  over  with  dips  of  bacon  and  a  little  lemon- 
peel,  and  boil  it  with  a  piece  of  bacon  ;  when  enough,  take  it  up, 
cut  the  bacon  into  dices,  and  have  ready  fome  dry’d  fage  and 
pepper  rubb’d  fine,  rub  over  the  bacon,  lay  the  veal  in  the  difh 
and  the  bacon  round  it,  drew  it  all  over  with  fry’d  parfley,  and 
have  green  fauce  in  cups,  made  thus :  take  two  handfuls  of  for  • 
re!,'  pound  it  in  a  mortar  and  fquc.eze  out  the  juice,  put  it  into  a 
fauce-pan  with  fome  melted  butter,  a  little  fugar,  and  the  juice 
of  lemon.  Or  you  may  make  it  thus  :  Beat  two  handfuls  of  for- 
rel  in  a  mortar  with  two  pippins  quarter’d,  fqueeze  the  juice  out 
with  the  juice  of  a  lemon  or  vinegar,  and  fweeten  it  with  fugar. 
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A  Pillaw  of  Veal. 

Take  a  neck  or  bread:  of  veal,  half  road  it,  then  cut  it  into 
fix  pieces,  feafon  it  with  pepper,  fait  and  nutmeg :  Take  a  pound 
of  rice,  put  to  it  a  quart  of  broth,  fome  mace,  and  a  little  fait, 
do  it  over  a  dove  or  very  flow  fire  till  it  is  thick,  but  butter  the 
bottom  of  the  diih  or  pan  you  do  it  in  ;  beat  up  the  yolks  of  fix 
eggs  and  dir  into  it,  then  take  a  little  round  deep  difh,  butter  it, 
lay  fome  of  the  rice  at  the  bottom,  then  lay  the  veal  ©n  a  round 
heap,  and  cover  it  all  over  with  the  rice,  wafh  it  over  with  the 
yolks  of  eggs,  and  bake  it  an  hour  and  a  half,  then  open  the 
top  and  pour  in  a  pint  of  rich  gravy.  Garnifh  with  Seville  orange 
cut  in  quarters,  and  fend  it  to  table  hot. 

Bombarded  Veal . 

You  muff  get  a  fillet  of  veal,  cut  out  of  it  five  lean  pieces  as 
thick  as  your  hand,  round  them  up  a  little,  then  lard  them  very 
thick  on  the  round  fide  with  little  narrow  thin  pieces  of  bacon, 
and  lard  five  fheeps  tongues  (being  firh  boiled  and  blanched)  lard 
them  here  and  there  with  very  little  bits  of  lemon-peel,  and  make 
a  welbfeafon’d  force-meat  of  veal,  bacon,  ham,  beef-fuet,  and 
an  anchovy  beat  well  ;  make  another  tender  force-meat  cf  veal, 
beef-fuet,  mufhrooms,  fpinach,  parfley,  thyme,  fweet  marjoram, 
winter  favoury,  and  green  onions.  Seafon  with  pepper,  fait  and 
mace  ;  beat  it  well,  make  a  round  ball  of  the  other  force-meat 
and  ftuff  in  the  middle  of  this,  roll  it  up  in  a  veal  caul,  and  bake 
it ;  what  is  left,  tie  up  like  a  Bolognia  faufage  and  boil  it,  but  firft: 
rub  the  caul  with  the  yolk  of  an  egg  ;  put  the  larded  veal  into  a 
itew-pan  with  fome  good  gravy,  and  when  it  is  enough  fkim  off  all 
the  fat,  put  in  fome  truffles  and  morels,  and  fome,  mufhrooms, . 
Your  force-meat  being  baked  enough,  lay  it  in  the  middle,  the 
veal  round  it,  and  the  tongues  fry’d  and  laid  between,  the  boil’d 
cut  into  fiices  and  fry’d,  and  throw  all  over.  Pour  on  them  the 
fauce.  You  may  add  artichoke  bottoms,  fweetbreads,  and  cocks¬ 
combs,  if  you  pleafe.  Garnifh  with  lemon. 

Veal  Rolls, 

Take  ten  or  twelve  little  thin  fiices  of  veal,  lay  on  them  fome 
force-meat  according  to  your  fancy,  roll  them  up,  and  tie  them 
juft  acrofs  the  middle  with  coarie  thread,  put  them  on  a  bird  fpit, 
rub  them  over  with  the  yolks  of  eggs,  flour  them,  and  bade  them 
with  butter.  Half  an  hour  will  do  them.  Lay  them  into  a 
difh,  and  have  ready  fome  good  gravy,  with  a  few  truffles  and 
morels,  and  fome  mufhrooms.  Garnifh  with  lemon, 

Olives  of  Veal,  the  French  way. 

Take  two  pounds  of  veal,  fome  marrow,  two  anchovies,  the 
yolks  of  two  hard  eggs,  a  few  mufhrooms,  and  fome  oyders,  a 
little  thyme,  marjoram,  parfley,  fpinach,  lemon-peel,  fait, 
pepper,  nutmeg  and  mace,  finely  beaten;  take  your  veal  caul, 
lay  a  layer  of  bacon  and  a  layer  of  the  ingredients,-  and  a  layer 
of  bacon  and  a  layer  of  the  ingredients,  roll  it  in  the  veal  caul, 
and  either  road  it  or  bake  it.  An  hour  will  do  either.  When 

enough, 
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enough,  cut  It  into  dices,  lay  it  into  your  difh,  and  pour  good 
gravy  over  it,  Garniih  with  lemon. 

Scotch  Collops  a  la  Francois . 

Take  a  leg  of  veal,  cut  it  very  thin,  lard  it  with  bacon,  then 
take  half  a  pint  of  ale  boiling  and  pour  over  it  till  the  blood  is  out., 
and  then  pour  the  ale  into  a  bafon  ;  take  a  few  fweet  herbs  chopped 
fmail,  drew  them  over  the  veal  and  fry  it'  in  butter,  dour  it  a  little 
till  enough,  then  put  it  into  a  difh  and  pour  the  butter  away,  toail 
little  thin  pieces  of  bacon  and  lay  round,  pour  the  ale  into  the  ftew 
pan  with  two  anchovies  and  a  glafs  of  white  wine,  then  beat  up 
the  yolks  of  two  eggs  and  dir  in  with  a  little  nutmeg,  fome  pep¬ 
per,  and  a  piece  of  butter,  drake  all  together  till  thick,  and  then 
pour  it  into  the  difh,  Garniih  with  lemon. 

To  make  a  favory  Fijh  of  Jrcal. 

Cut  large  collops  out  of  a  leg  of  veal,  fpread  them  abroad  on  a 
_  dredfer,  hack  them  with  the  back  of  a  knife,  and  dip  them  in  the 
yolks  of  eggs  ;  feafon  them  with  cloves,  mace,  nutmeg  and  pep¬ 
per,  beat  fine  ;  make  force-meat  with  fome  of  your  veal,  beef- 
duet,  cyders  chopped,  fweet  herbs  Hired  fine,  and  the  aforefaid 
fpice,  drew  all  thefe  over  the  collops,  roll  and  tie  them  up,  put 
them  on  fkewers,  tie  them  to  a  fpit  and  road  them  ;  to  the  red  of 
your  force  meat  add  a  raw  egg  or  two,  roll  them  in  balls  and  fry 
them,  put  them  in  your  difh  with  your  meat  when  roaded,  and 
make  rhe  faUce  with  drong  broth,  an  anchovy,  a  fhalot,  a  little 
white  wine,  arid  fome  fpice.  Let  it  dew,  and  thicken  it  with  a 
piece  of  butter  rolled  in  flour,  pour  the  fauce  into  the  difh,  lay  the 
meat  in,  and  garniih  with  lemon. 

Scotch  Collops  Farcied. 

Prepare  a  fillet  of  veal,  cut  it  into  thin  dices,  cut  off  the 
Ik  in  and  fat,  lard  them  with  bacon,  fry  them  brown,  then  take 
them  out  and  lay  them  in  a  difn,  pour  out  all  the  butter,  take  a 
quarter  of  a  pound  of  butter  and  melt  it  in  the  pan,  then  drew  in 
a  handful  of  dour ;  dir  it  till  it  is  brown,  and  pour  in  three  pints 
of  good  gravy,  a  bundle  of  fweet  herbs,  and  an  onion,  which 
you  mud  take  out  icon  ;  let  it  boil  a  little,  then  put  in  the  collops, 
let  them  dew  half  a  quarter  of  an  hour,  put  in  fome  force-meat 
balls  fryed,  the  yolks  of  two  eggs,  a  piece  of  butter,  and  a  few 
pickled  mulhrooms  ;  dir  all  together  for  a  minute  or  two  till  it  Is 
thick  ;  and  then  difh  it  up.  Garniih  with  lemon. 

To  do  them.  White. 

After  you  have  cut  your  veal  in  thin  dices,  lard  it  with  bacon  ; 
feafon  it  with  cloves,  mace,  nutmeg,  pepper  and  fait,  fome  grated 
bread,  and  fweet  herbs.  Stew  the  knuckle  in  as  little  liquor  as 
you  can,  a  bunch  of  fweet  herbs,  fome  whole  pepper,  a  blade  of 
mace,  and  four  cloves ;  then  take  a  pint  of  the  broth,  dew  the 
cutlets  in  it,  and  add  to  it  a  quarter  of  a  pint  of  white  wine,  fome 
mulhrooms,  a  piece  of  butter  rolled  in  flour,  and  the  yolks  of  two 
eggs,  dir  all  together  till  it  is  thick,  and  then  dilh  it  up.  Garniih 
with  lemon, 

Fcal 
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Veal  Blanquets. 

Roast  a  piece  of  veal,  cut  off  the  fkin  and  nervous  parts,  cut 
it  into  little  thin  bits,  put  fome  butter  into  a  flew-pari  over  the 
lire  with  fome  chopped  onions,  fry  them  a  little,  then  add  a  dull 
of  flour,  far  it  together  and  put  in  fome  good  broth,  or  gravy, 
and  a  bundle  of  fweet  herbs ;  feafon  it  with  fpicc,  make  it  of  a 
good  tafte,  and  then  put  in  your  veal,  the  yolks  of  two  eggs  bear 
up  with  cream  and  grated  nutmeg,  fome  chopped  parfley,  a  fhalot, 
fome  lemon  peel  grated,  and  a  little  juice  of  lemon.  Keep  it 
ftirring  one  way  ;  when  enough,  difh  it  up. 

A  Shoulder  of  Veal  a  la  Piemonte  fe - 

Take  a  fhpulder  of  veal,  cut  oft'  the  Ikin  that  it  may  hang  at 
one  end,  then  lard  the  meat  with  bacon  and  ham,  and  feafon  it 
with  pepper,  fait,  mace,  fweet  herbs,  parfley  and  lemon-peel  ; 
cover  it  again  with  the  Ikin,  flow  it  with  gravy,  and  whan  it  is 
juH  tender  take  it  up  ;  then  take  forrel,  fome  lettuce  chopped 
fmall,  and  flew  them  in  fome  butter  with  parfley,  onions,  and 
mufhrooms  :  the  herbs  being  tender,  put  to  them  fome  of  the  li¬ 
quor,  fome  fwee  threads,  and  fome  bits  of  ham.  Let.  all  flew  to¬ 
gether  a  little  while,  then  lift  up  the  fkin,  lay  the  Hewed  herbs 
over  and  under,  cover  it  with  the  fkin  again,  wet  it  with  melted 
blitter,  threw  it  over  with  crumbs  of  bread,  and  fend  it  to  the 
oven  to  brown  ;  ferve  it  hot,  with  fome  good  gravy  in  the  difh. 
The  French  Hr£w  it  over  with  parmefan  before  it  goes  to  the  oven, 

A  Calf’s  Head  Surprife . 

You  muft  bone  it,  but  not  fplit  it,  cleanfe  -it  Well,  fill  it  with 
a  ragoo  (in  the  form  i;  was  before)  made  thus :  take  two  fweet- 
breads,  each  fweetbread  being  cut  into,  eight  pieces,  an  ox’s  pa¬ 
late  boiled  tender,  and  cut  into  little  pieces,  fome  cocks -combs, 
half  an  ounce  of  truffles  and  morels,  fome  mufhrooms,  fome  arti¬ 
choke  bottoms  and  a  fp  a  rag  us  tops ;  flew  all  thefe  in  half  a  pint  of 
good  gravy,  feafon  it  with  two  or  three  blades  of  mace,  four 
cloves,  half  a  nutmeg,  a  very  little  pepper,  and  fome  fait,  pound 
all  thefe  together,  and  put  them  into  the  ragoo  :  when  it  has  Hew¬ 
ed  about  half  an  hour,  take  the  yolks  of  three  eggs  beat  up  with 
two  fpoonfuls  of  cream  and  two  of  white  wine,  put  it  to  the  ragoo, 
keep  it  Hirring  one  way  for  fear  of  turning,  and  Hir  in  a  piece  of 
butter  rolled  in  Hour ;  when  it  is  very  thick  and  fmooth  fill  the 
head,  make  a  force-meat  with  half  a  pound  of  veal,  half  a  pound 
of  beef  fuet,  as  muchNtrumbs  of  bread,  a  few  fweet  herbs,  a  little 
lemon -peel,  and  fome  pepper,  Hilt,  and  mace,  all  beat  fine  toge¬ 
ther  in  a  marble  mortar  ;  mix  it  up  with  two  eggs.,  make  a  few 
balls  (about  twenty)  put  them  into  the  ragoo  in  the  head,  then 
laden  the  head  with  line  wooden  Ikewers,  lay  the  force-meat  over 
the  head,  do  it  over  with  the  yolks  of  two  eggs,  and  fend  it 
to  the  oven  to  bake.  It  will  take  about  two  hours  baking.  You 
mufi  lay  pieces  of  butter  all  over  the  head,  and  then°Hour  it. 
when  it  is  baked  enough  Jay  it  in  your  difh,  and  have  a  pint  of 
good  fryed  gravy.  If  mere  is  any  gravy  in  the  difh  the  head  was 
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baked  in,  put  it  to  ths  other  gravy,  and  boil  it  up  ;  pour  it  into 
your  diftn  and  garnifh  with  lemon.  You  may  throw  fome  mufli- 
Tooms  over  the  head. 

Sweetbreads  of  Veal  a  la  Dauphine. 

Take  the  larged:  fweetbreads  you  can  get,  open  them  in  fucha 
manner  as  you  can  Huff  in  force-meat,  three  will  make  a  fine  difh  ; 
make  your  force-meat  with  a  large  fowl  or  young  cock,  fkin  it, 
and  pick  off  all  the  flefh,  take  half  a  pound  of  fat  and  lean  bacon, 
cut  thefe  very  fine  and  beat  them  in  a  mortar ;  feafon  it  with  an 
anchovy,  fome  nutmeg,  a  little  lemon -peel,  a  very  little  thyme 
and  fome  parfiey  :  Mix  thefe  up  with  the  yolk  of  an  egg,  fill  your 
fweetbreads  and  faften  them  with  fine  wooden  ikewers  ;  take  the 
flew -pan,  lay  layers  of  bacon  at  the  bottom  of  the  pan,  feafon 
them  with  pepper,  fait,  mace,  cloves,  fweet  herbs,  and  a  large 
onion  fiieed,  upon  that  lay  thin  fiices  of  veal,  and  then  lay  on 
your  fweetbreads ;  cover  it  clofe,  let  it  ftand  eight  or  ten  minutes 
over  a  flow  fire,  and  then  pour  in  a  quart  of  boiling  water  or  broth ; 
cover  it  clofe,  and  let  it  ffew  two  hours  very  foftljq  then  take  out 
the  fweetbreads,  keep  them  hot,  ffrain  the  gravy,  lkim  all  the  fat 
off,  boil  it  up  till  there  is  about  half  a  pint,  put  in  the  fweetbreads 
and  give  tfiem  two  or  three  minutes  ftew  in  the  gravy,  then  lay 
them  in  the  difh,  and  pour  the  gravy  over  them.  Garni  fir  with 
lemon. 

Another  way  to  drefs  Sweetbreads . 

Don’t  put  any  water  or  gravy  into  the  ftew-pan,  but  put  the 
fame  veal  and  bacon  over  the  fweetbreads,  and  feafon  as  under  di¬ 
rected  ;  cover  them  clofe,  put  fire  over  as  well  as  under,  and  when 
they  are  enough,  take  out  the  fweetbreads,  put  in  a  ladleful  of 
gravy,  boil  it  and  ffrain  it,  lkim  off  all  the  fat,  let  it  boil  till  it 
jellies,  and  then  put  in  the  fweetbreads  to  glaze  ;  lay  effence  of 
bam  in  the  difh,  and  lay  the  fweetbreads  upon  it ;  or  make  a  very 
rich  gravy  with  mufhrooms,  truffles  and  morels,  a  glafs  of  white 
wine,  and  two  fpoonfuls  of  catchup.  Garnifh  with  cocks -combs 
forced  and  ftewed  in  the  gravy. 

Note,  you  may  add  to  the  firff  truffles,  morels,  mufhrooms^ 
cocks-combs,  palates,  artichoke  bottoms,  two  fpoonfuls  of  white 
wine,  two  of  catchup,  or  juft  as  you  pleafe. 

N.  B.  There  are  many  ways  of  dreffing  fweetbreads  :  you  may 
lard  them  with  thin  flips  of  bacon,  and  roaft  them  with  what.ftmee 
you  pleafe  ;  or  you  may  marinate  them,  cut  them  into  thin  fiices, 
flour  them  and  fry  them.  Serve  them  up  with  fried  parfiey,  and 
either  butter  or  gravy.  Garnifh  with  lemon. 

Calf''  s  Chitterlms  or  Andouillcs . 

Take  fome  of  the  largeft  calf’s  guts,  cleanfe  them,  cut  them  hi 
pieces  proportionable  to  the  length  of  the  puddings  you  defigti  to 
make,  and  tie  one  end  of  thefe  pieces ;  then  take  fome  bacon, 
with  a  calf’s  udder  and  chaldron  blanched,  and  cut  into  dice  or 
fiices,  put  them  into  a  ftew-pan,  and  feafon  with  fine  fpice  pounded, 
a  bay-leaf,  fome  fait,  pepper  and  flialot  cut  fmall,  and  about  half 
a  pint  of  cream  ;  tofs  it  up,  take  oft'  the  pan  and  thicken  your 
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mixture  with  four  or  five  yolks  of  eggs  and  feme  crumbs -of  breads 
then  fill  up  your  chitterlins  with  the  fluffing,  keep  it  warm,  tie 
the  other  ends  with  packthread,  blanche  and  boil  them  like  hog’s 
chitterlins,  let  them  grow  cold  in  their  own  liquor  before  you 
ferve  them  up  ;  boil  them  over  a  moderate  fire,  and  ferve  them 
up  pretty  hot.  Thefe  fort  of  andouilles,  or  puddings,  mud  be 
made  in  dimmer,  when  hogs  are  feldom  killed. 


To  drefs  Calf’s  Chitterlins  curioufly . 

Cut  a  calf’s  nut  in  dices  of  its  length,  and  the  thicknefs  of  a 
finger,  together  with  fomc  ham,  bacon,  and  the  white  of 
chickens,  cut  after  the  fame  manner  ;  put  the  whole  into  a  dew- 
pan,  feafoned  with  fait,  pepper,  fweet  herbs  and  fpice,  then  take 
the  guts  cleanfed,  cut  and  divide  them  in  parcels,  and  fill  them 
with  your  dices  ;  then  lay  in  the  bottom  of  a  kettle  or  pan  fome 
dices  of  bacon  and  veal,  feafon  them  with  fome  pepper,  fait,  a  bay 
leaf  and  an  onion,  and  lay  fome  bacon  and  veal  over  them  ;  then 
put  in  a  pint  of  white  wine,  and  let  it  flew  foftly,  clofe  covered, 
with  fire  over  and  under  it,  if  the  pot  or  pan  will  allow  of  it  ; 
then  broil  the  puddings  on  a  fheet  of  white  paper  well  buttered  on 
&he  indde. 

To  drefs  a  Ham  a  la  Braife . 

Clear  the  knuckle,  take  off  the  fwerd,  and  lay  it  in  water  to 
frefhen  ;  then  tie  it  about  with  a  firing,  take  dices  of  bacon  and 
beef,  beat  and  feafon  them  well  with  fpice  and  fweet  herbs  then 
lay  them  in  the  bottom  of  a  kettle  with  onions,  parmips,  and  car¬ 
rots  diced,  with  fome  cives  and  pardey  :  lay  in  your  ham  the  fat 
fide  uppermod,  and  cover  it  with  dices  of  beef,  and  over  that 
dices  of  bacon,  then  lay  on  fome  diced  roots  and  herbs,  the  fame 
as  undent :  cover  it  clofe,  and  dop  it  clofe  with  pade,  put  bre 
both  under  it  and  over  it,  and  let  it  flew  with  a  very  flow  fire 
twelve  hours;  put  it  in  a  pan,  drudge  it  well  with  grated  bread, 
and  brown  it  with  a  hot  iron  ;  then  ferve  it  up  on  a  clean  napkin, 
garnilhed  with  raw  pardey. 

Note,  If  you  eat  it  hot,  make  a  ragoo  thus :  take  a  veal  fweet- 
bread,  fome  livers  of  fowls,  cocks-combs,  mufhrooms,  and 
truffles  ;  tofs  them  up  in  a  pint  of  good  gravy,  feafoned  with 
fpice  as  you  like,  thicken  it  with  apiece  of  butter  rolled  in  dour, 
and  a  glafs  of  red  wine  ;  then  brown  your  ham  as  above,  and  let 
it  .(land  a  quarter  of  an  hour  to  drain  the  fat  out ;  take  the  liquor 
it  was  dewed  in,  drain  it,  fkim  all  the  fat  off,  put  it  to  the  gravy 
and  boil  it  up.  It  will  do  as  well  as  the  effence  of  ham.  Some¬ 
times  you  may  ferve  it  up  with  a  ragoo  of  Craw-nfh,  and  fometimes 
with  Carp  fauce. 


To  roaf  a  Ham  or  Gammon . 

Take  off  the  fwerd,  or  what  we  call  the  fkin,  or  Rind,  and 
lay  it  in  hike -warm  water  for  two  or  three  hours  ;  then  lay  it  in  a 
pan,  pour  upon  it  a  quart  of  canary,  and  let  it  deep  in  it  for  ten  or 
twelve  hours.  When  you  have  fpittedit,  put  fome  fheets  of  white 
paper  over  the  fat  fide,  pour  the  canary  it  was  foaked  in,  into  the 
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(kipping -pan,  and  bafte  it  with  it  all  the  time  it  is  roafting  ;  when 
it  is  roafted  enough  pull  off  the  paper  and  drudge  it  well  with 
crumbed  bread  and  parfley  Hired  hue  ;  make  the  lire  brifk,  and 
brown  it  well.  If  you  eat  it  hot  garnifh  it  with  rafpings  of  bread  ; 
if  cold,  ferve  it  on  a  clean  napkin,  and  garnilh  it  with  green  par- 
lley  for  a  fecond  courfe. 


To  fluff  a  Chine  o  f  Pork. 

Make  a  Huffing  of  the  fat  leaf  of  pork,  parfley,  thyme,  fage* 
eggs,  crumbs  of  bread,  feafon  it  with  pepper,  fait,  flialot,  and 
nutmeg,  Huff  it  thick  ;  then  roaff  it  gently,  and  when  it  is  about 
a  quarter  roaded,  cut  the  fkm  in  flips,  and  make  your  fauce  with 
apples,  lemon-peel,  two  or  three  cloves,  and  a  blade  of  mace  ; 
fweeten  it  with  fugar,  put  lome  butter  in  k,  and  have  muHard  in  a 
cup. 

P  arioits  ‘Ways  cfl  dr  effing  a  Pig* 

First  fkin  your  pig  up  to  the  ears  whole,  theft  make  a  good 
plumb -pudding  batter,  with  good  beef  fat,  fruit,  eggs,  milk,  and 
flour,  fill  the  fkin,  and  few  it  up,  it  will  look  like  a  pig  ;  but 
you  mull  bake  it,  Hour  it  very  well,  and  rub  it  all  over  with  but¬ 
ter,  and  when  it  is  near  enough  draw  it  to  the  oven’s  mouth,  rub 
it  dry,  and  put  it  in  again  for  a  few  minutes  ;  lay*it  in  the  didt* 
and  let  the  fauce  be  fmall  gravy,  and  butter  in  the  difh  :  cut  the 
other  part  of  the  pig  into  four  quarters,  road  them  as  you  do  lamb, 
throw  mint  and  parfley  on  it  as  it  roads ;  then  lay  them  on  water- 
€  redes,  and  have  mint-fauce  in  a  bafon.  Any  one  of  thefe  quar¬ 
ters  will  make  a  pretty  fide -difh  :  or  take  one  quarter  and  road,  cut 
the  other  into  deaks,  and  fry  them  fine  and  brown.  Have  dewed 
fpinach  in  the  difh,  and  lay  the  road  upon  it,  and  the  fryed  in  the 
middle.  Garnilh  with  hard  eggs,  and  Seville  oranges  cut  into 
quarters,  and  have  fome  butter  in  a  cup  :  or  for  change,  you  may 
have  good  gravy  in  the  difh  and  garnifh  with  fry’d  parfley  and 
lemon  ;  or  you  may  make  a  ragoo  of  fweetbreads,  artichoke  bot¬ 
toms,  truffles,  morels,  and  good  gravy,  and  pour  over  them* 
Garnidi  with  lemon.  Either  of  thefe  will  do  for  a  top  difh  of  a 
fird  courfe,  or  bottom  difhes  of  a  fecond  courfe.  You  may  frica- 
fev  it  white  for  a  fecond  courfe  at  top,  or  a  fide- difh. 

You  may  take  a  pig,  fkin  him,  and  dll  him  with  force-meat 
made  thus :  take  two  pounds  of  young  pork,  fat  and  all,  two 
pounds  of  veal  the  fame,  fome  fage,  thyme,  parfley,  a  little  le¬ 
mon-peel,  pepper,  fait,  mace,  cloves,  and  a  nutmeg ;  mix  them 
and  beat  them  fine  in  a  mortar,  then  fill  the  pig  and  few  it  up. 
You  may  either  road  or  bake  it.  Have  nothing  but  good  gravy 
in  the  difh.  Or  you  may  cut  it  into  dices,  and  lay  the  head  in 
the  middle.  Save  the  head  whole  with  the  fkin  on,  and  road  it 
by  itfelf ;  when  his  enough  cut  it  in  two,  and  lay  in  your  difh  : 
have  ready  fome  good  gravy  and  dried  fage  rubbed  in  it,  thicken  it 
with  a  piece  of  butter  rolled  in  flour,  take  out  the  brains,  beat 
them  up  with  the  gravy,  and  pour  them  into  the  diffb  You  may 
add  a  hard  egg  chopped,  and  put  into  the  fauce® 
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Note,  You  may  make  a  very  good  pie  of  it,  as  you  may  fee  ill 
the  directions  for  pies,  which  you  may  either  make  a  bottom  or 
fide -difh «, 

You  muff  ob  ferve  m’your  white  fricafey  that  you  take  off  the 
fat ;  or  you  may  make  a  very  good  difh  thus  :  Take  a  quarter  of 
pig  fkinned,  cut  it  into  chops,  feafon  them  with  fpice,  and  wafh 
them  with  the  yolks  of  eggs,  butter  the  bottom  of  a  difh,  lay 
thefe  fteaks  on  the  difh,  and  upon  every  iteak  lay  fome  force¬ 
meat  the  thicknefs  of  a  half  crown,  made  thus  :  Take  half  a 
pound  of  veal,  and  of  fat  pork  the  fame  quantity,  chop  them  very 
well  together,  and  beat  them  in  a  mortar  fine;  add Tome  fweet- 
herbs  and  fage,  a  little  lemon-peel,  nutmeg,  pepper  and  fait,  and 
a  little  beaten  mace  ;  upon  this  lay  a  layer  of  bacon,  or  ham,  and’ 
then  a  bay-leaf ;  take  a  little  fine  fkewer  and  hick  juft  in  about; 
two  inches  long,  to  hold  them  together,  then  pour  a  little  melted 
butter  ovef  them,  and  fend  them  to  the  oven  to  bake  ;  when  they 
are  enough  lay  them  in  your  difh,  and  pour  good  gravy  over  them3 
with  mufhrooms,  and  garnifh  with  lemon. 

A  Pig  in  'Jelly. 

Cut  it  into  quarters,  and  lay  it  in  your  ftew-pan,  put  in  one 
calf’s  foot  and  the  pig’s  feet,  a  pint  of  Rhenifh  wine,  the  juice 
of  four  lemons,  and  one  quart  of  water,  three  or  four  blades  of 
mace,  two  or  three  cloves,  fome  fait,  and  a  very  little  piece  of 
lemon-peel  ;  ftove  it,  or  do  it  over  a  flow  fire  two  hours  theil 
take  it  up,  lay  the  pig  into  the  difh  you  intended  it  for,  then 
ftrain  the  liquor,  and  when  the  jelly  is  cold,  fkim  off  the  fat,  and 
leave  the  fettling  at  bottom.  Warm  the  jelly  again,  and  pour 
over  the  pig  ;  and  then  ferve  it  up  cold  in  the  jelly.  ^ 

To  drefs  a  Pig  the  French  way. 

Spit  your  pig,  lay  it  down  to  the  fire,  let  it  roaft  till  it  is 
thoroughly  warm^  then  cut  it  off  the  fpit,  and  divide  it  in  twenty 
pieces.  Set  them  to  ftew  in  half  a  pint  of  white  wine,  and  a 
pint  of  ftrong  broth,  feafon’d  with  grated  nutmeg,  pepper,  two 
onions  cut  final  1,  and  fome  ftripp’d  thyme.  Let  it  ftew  an  hour,; 
then  put  to  it  half  a  pint  of  ftrong  gravy,  a  piece  of  butter  roll’d 
iu  flour,  fome  anchovies,  a  fpoe'nful  of  vinegar,  or  mufhroora- 
pickle  :  When  it  is  enough,  lay  it  in  your  difh,  and  pour  the 
gravy  over  it ;  then  garnifh  it  with  orange  and  lemon. 

To  drefs  a  Pig  au  Pere-douilleto 

Cut  off  tlie  head,  and  divide  it  into  quarters,  lard  them 
with  bacon,  feafon  them  well  with  mace,  cloves,  pepper,  nut¬ 
meg  and  fait.  Lay  a  layer  of  fat  bacon  at  the  bottom  of  a  kettle, 
lay  the  head  in  the  middle,  and  the  quarters  round  ;  then  put  in; 
a  bay-leaf,  one  rocambole,  an  onion  diced,  lemon,  carrots,  parP 
nips,  parfley  and  cives ;  cover  it  again  with  bacon,  put  in  a 
quart  of  broth,  ftew  it  over  the  fire  for  an  hour,  and  then  take 
it  up,  put  your  pig  into  a  ftew-pan  or  kettle,  pour  in  a  bottle  of 
white  wine,  cover  it  clofe,  and  let  it  ftew  for  an  hour  very  foftly. 
If  you  would  ferve  it  cold,  let  it  ftand  till  it  is  cold  ;  then  drain  it 
well,  and  wipe  it,  that  it  may  look  white,  and  lay  it  in  a  difh 
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With  the  head  in  the  middle,  and  the  quarters  round,  then  throw 
fome  green  parfley  all  over  :  Or  any  one  of  the  the  quarters  is  a 
very  pretty  little  dilh,  laid  on  water- creffes.  If  you  would  have 
t  it  hot,  whilil  your  pig  is  hewing  in  the  wine,  take  the  full  gravy 
it  was  ftew’d  in  and  ilrain  it,  Ikim  off  all  the  fat,  then  take  a 
fweetbread  cut  into  five  or  fix  Dices,  fome  truffles,  morels,  and 
mufhrooms  ;  hew  all  together  till  they  are  enough,  thicken  it 
with  yolks  of  two  eggs,  or  a  piece  of  butter  roll’d  in  hour,  and 
when  your  pig  is  enough  take  it  out,  and  fay  it  in  your  difh,  < 
and  put  the  wine  it  was  hew’d  in  into  the  ragoo  ;  then  pour  all 
over  the  pig,  and  garnifh  with  lemon. 

A  Pi?  Matelote . 

Gut  and  fcald  your  pig,  cut  off  the  head  and  petty-toes,  then- 
cut  your  pig  in  four  quarters,  put  them  withlhe  head  and  toes  into 
cold  water  ;  cover  the  bottom  of  a  hew-pan  with  dices  of  bacon, 
and  place  over  them  the  faid  quarters,  with  the  petty-toes  and 
the  head  cut  in  two.  Seafon  the  whole  with  pepper,  fait,  thyme, 
bay-leaf,  an  onion,  and  a  bottle  of  white  wine ;  lay  over  more 
dices  of  Bacon,  put  over  it  a  quart  of  water,  and  let  it  boil. 
Take  two  large  eels,  Ikin  and  gut  them,  and  cut  them  about  five  or 
fix  inches  long ;  when  your  pig  is  half  done  put  in  your  eels, 
then  boil  a  dozen  of  large  craw-fifh,  cut  off  the  claws,  and  take 
off  the  fflells  of  the  tails  :  and  when  your  pig  and  eels  are  enough, 
lay  firft  your  pig  and  the  petty-toes  round  it,  but  don’t  put  in. 
the  head  (it  will  be  a  pretty  dilh  cold)  then  lay  yonr  eels  and 
craw -fi ill  over  them,  and  take  the  liquor  they  were  ftew’d  in,  ikim 
off  all  the  fat,  then  add  to  it  half  a  pint  of  ftrong  gravy  thicken’d 
with  a  little  piece  of  burnt  butter,  and  pour  over  it ;  then  gar¬ 
nifh  with  craw-fifh  and  lemon.  This  will  do  for  a  firft  courfe,  or 
remove.  Fry  the  brains  and  lay  round,  and  all  over  the  diflu 
“i  0  drefs  a  Pig  like  a  fat  jL  a  mb. 

Take  a  fat  pig,  cut  off  his  head,  flit  and  trufs  him  up  like 
a  lamb  ;  when  he,  is  flit  through  the  middle  and  fkinned,  parboil 
him  a  little,  then  throw  fome  parfley  over  him,  roaft  it  and  drudge 
it.  Let  your  fauce  be  half  a  pound  of  butter  and  a  pint  of  cream, 
fibred  all  together  till  it  is  fmooth  ;  then  pour  it  over,,  and  fend  it 
to  table. 

Po  roajl  a  Pig  ’with  the  Hah'  on. 

Draw  your  pig  very  clean  at  the  vent,  then  take  out  the  guts, 
liver  and  lights ;  cut  off  his  feet  and  trufs  him,  prick  up  his  belly, 
fipit  him,  lay  him  down  to  the  fire,  but  take  care  not  to  fcorch 
him,  when  the  fkin  begins  to  rife  up  in  bliflers,  pull  of  the 
Ikin,  hair  and  all  :  When  you  have  clear’d  the  pig  of  both, 
fcotch  him  down  to  the  bones,  and  bade  him  with' butter 
and  cream,  or  half  a  pound  of  butter,  and  a  pint  of  milk,  'put 
it  into  the  dripping-pan,  and  keep  balling  it  well  ;  then  throw 
fome  fait  over  it,  and  drudge  it  with  crumbs  of  bread  till  it  is  half 
an  inch  or  an  inch  thick.  When  it  is  enough,  and  of  a  fine  brown, 
but  not  fcorch ’d,  take  it  up,  lay  it  in  your  difh,  and  let  your  fauce  be 
good  grary  thick’d  with  butter  roll’d  in  a  little  flour,  or  elfe  make  the 
following  fauce  ;  take  half  a  pound  of  butter  and  a  pint  of  cream, 
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put  them  on  the  fire,  and  keep  them  birring  one  way  all  the  time ; 
when  the  butter  is  melted,  and  the  fauce  thickened,  pour  it  into* 
the  difh.  Don’t  garnifh  with  any  thing,  unlefs  home  rafpings  of 
bread  ;  and  then,  with  your  finger,  figure  it  as  you  fancy. 

To  roajl  a  Pig  with  the  Skin  on. 

Let  your  pig  be  newly  killed,  draw  him,  flea  him,  and  wipe 
him  very  dry  with  a  clo  h  ;  then  make  a  hard  meat  with  a  pint  of 
cream,  the  yolks  of  fix  eggs,  grated  bread  and  beef  fuet,  feafoned 
with  fait,  pepper,  mace,  nutmeg,  thyme,  and  lemon-peel ; 
hlake  of  this  a  pretty  biff  pudding,  buff  the  belly  of  the  pig,  and 
few  it  up  ;  then  fpit  it,  and  lay  it  down  to  roab  :  let  your  drip¬ 
ping-pan  briery  clean,  then  pour  into  it  a  pint  of  red  wine,  grate 
fome  nutmeg1  all  over  it,  then  throw  a  little  fait  over,  a  little 
thyme,  and  fome  lemon-peel  minced  ;  when  it  is  enough,  fhake  a 
little  flour  over  it,  and  babe  it  with  butter  to  have  a  fine  froth. 
Take  it  up  and  lay  it  in  a  difh,  cut  off  the  head,  take  the  fauce 
which  is  in  your  dripping-pan,  and  thicken  it  with  a  piece  of  but¬ 
ter  ;  then  take  the  brains,  briiife  them,  mix  them  with  the  fauce, 
rub  in  a  little  dry’d  fage,  pour  it  into  your  difh,  and  ferve  it  up, 
Garnifh  with  hard  eggs  cut  into  quarters,  and  if  you  have  not 
fauce  enough,  add  half  a  pint  of  good  gravy. 

No'e,  you  mub  take  care  no  afhes  fall  into  the  dripping-pan* 
which  may  be  prevented  by  having  a  good  fire,  which  will  not 
want  any  birring. 

To  make  a  pretty  dijh  of  a  Breaf  of  Venifon. 

Take  half  a  pound  of  butter,  flour  your  venifon,  and  fry  it  of 
&  fine  brown  on  both  fides  ;  then  take  it  up  and  keep  it  hot  cover¬ 
ed  in  the  difh :  take  fome  flour,  and  bir  it  into  the  butter  till  it  is 
quite  thick  and  brown  (but  take  great  care  it  don’t  burn)  bir  in 
half  a  pound  of  lump  fugar  beat  fine,  and  pour  in  as  much  red 
wine  as  will  make  it  of  thethicknefs  of  aragoo,  fqueeze  in  the  juice 
of  a  lemon,  give  it  a  boil  up,  and  pour  it  over  the  venifon. 
Don’t  garnifh  your  difh,  but  fend  it  to  table. 

To  loll  a  Haunch  or  Neck  of  Venifon . 

Lay  it  in  fait  for  a  week,  then  boil  it  in  a  cloth  well  floured  p 
for  every  pound  ot  venifon,  allow  a  quarter  of  an  hour  for  the 
boiling.  ^  l  or  fauce  you  mub  boil  fome  cauliflowers  pulled  into 
little  fprigs.  in  milk  and  water,  fome  fine  white  cabbage,  fome 
turnips  cut  into  dice,  with  fome  beat  root  cut  into  long  narrow 
pieces  about  an  inch  and  a  halt  long,  and  half  an  inch  thick  ;  lay 
a  fprig  of  cauliflower,  and  fome  of  the  turnips  mafhed  with  fome 
cream  ana  a  little  butter  ;  let  your  cabbage  be  boiled,  and  then 
beat  in  a  fauce-pan  with  a  piece  of  butter  and  fait,  lay  that  next 
the  cauliflower,  then  the  turnips,  then  cabbage,  and  fo  on  till 
the  difh.  is  full ;  place  the  beet-root  here  and  there  jub  as  you  fancy  ; 
it  looks  very  pretty,  and  is  a  fine  difh.  Have  a  little  melted  but¬ 
ter  in  a  enp,  if  wanted. 

Lote,  A  leg  of  mutton  cut  venifon  fafhion,  and  d refled  the 
fame  way  is  a  pretty  difh  ;  or  a  fine  neck,  with  the  ferag  cut  off. 
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This  eats  well  broiled  or  h allied,  with  gravy  and  ftvcct  fauce  the 
next  dav.  i 

4 

To  boil  a  Leg  of  Mutton  like  Venifon * 

„  Take  a  leg  of  mutton  cut  venifon  fafliion,  boil  it  in  a  cloth 
Well  flowered  ;  and  have  three  or  four  cauliflowers  boiled,  pulled 
into  fprigs,  flewed  in  a  fauce-pan  with  butter,  and  a  little  pepper 
and  lalt ;  then  have  feme  fpinach  picked  and  wafned  clean,  put  it 
into  a  fauce-pan  with  -a  little  fait,  covered  clofe  and  flewed  a  little 
while  ;  then  drain  the  liquor,  and  pour  in  a  quarter  of  a  pint  of 
good  gravy,  a  good  piece  of  butter  rolled  in  flour,  and  a  little 
pepper  and  fait  ;  when  flewed  enough,  lay  the  lpinach  in  the  difli, 
the  mutton  in  the  middle,  and  the  cauliflower  over  it ;  then  pour 
the  butter  the  cauliflower  was  flow’d  in  over  it  all  :  But  you  are  to 
obferve  in  hewing  the  cauliflower,  to  melt  your  butter  nicely,  as 
for  fauce,  before  the  cauliflower  goes  in.  This  is  a  genteel  difh  for 
a  ilrfl  courie  at  bottom. 


’To  roajt  Tripe* 

Cut  your  tripe  in  two  fljuare  pieces,  fomewhat  long,  have  a 
force-meat  made  of  crumbs  of  bread,  pepper,  fait,  nutmeg,  fweet 
herbs,  lemon-peel,  and  the  yolks  of  eggs  mixt  all  together  ;  fpread 
it  on  the  fat  fide  of  the  tripe,  and  lay  the  other  fat  fide  next  it ; 
then  roll  it  as  light  as  you  can, .  and  tie  it  with  a  packthread  ; 
fpit  it,  roaft  it,  and  bafte  it  with  butter  ;  when  roafled  lay  it  in 
your  difli,  and  for  fauce  melt  fame  butter,  and  add  what  dropped 
from  the  tripe.  Boil  it  together,  and  garnifh  with  rafpings. 
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To  ro'ajl  a  Turkey . 

Tt-te  heft  way  to  roaft  a  turkey  is  to  loofen  the  fkin  On  the  breaft 
:of  the  turkey,  and  fill  it  with  force-meat,  made  thus:  take  a 
quarter  of  a  pound  of  beef-fuet,  as  many  crumbs  of  bread,  a 
little  lemon-peel,  an  anchovy,  feme  nutmeg,  pepper,  pariley, 
and  a  little  thyme.  Chop  and  beat  them  all  well  together,  mix 
them  with  the  yolk  of  an  egg  ;  and  fluff  up  the  breaft  ;  when  you 
have  no  fuet,  butter  will  do  ;  or  you  may  make  your  force-meat 
thus  :  fpread  bread  and  butter  thin,  and  grate  feme  nutmeg  over1 
it;  when  you  have  enough,  roll  it  up,  and  fluff  the  breaft  of  the 
turkey  ;  then  roaft  it  of  a  fine  brown,  but  be  fure  to  pin  feme 
white  paper  on  the  breaft  till  it  is  near  enough.  You  mull  have 
good  gravy  in  the  difli,  and  bread  fauce  made  thus  :  take  a  good 
piece  of  crumb,  put  it  into  a  pint  of  water,  with  a  blade  or  two  of 
mace',  two  or  three  cloves,  and  feme  whole  pepper.  Boil  it  up 
five  or  fix  times,  then  with  a  fpoon  take  out  the  fpice,  you  had 
before  put  in,  and  then  you  muft  pour  off  the  water,  (you  rngy 
boil  an  onion  in  it  if  you  pleafe)  then  beat  up  the  bread  w  ith  a  good 
piece  of  butter  and  a  little  fait ;  or  onion  fauce  made  thus  :  take 
feme  onions,  peel  them  and  cut  them  into  thin  flices,  and  boil 
them  half  an  hour  in  milk  and  water,  then  drain  the  water,  from, 
them,  and  beat  them  up  with  a  good  piece  of  butter ;  ftiake  a 
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little  flour  in,  and  fiir  it  all  together  with  a  little  cream,  if  yoli 
have  it,  (or  milk  will  do)  put  the  fauce  into  boats,  and  garnifh 
with  lemon. 

Another  way  to  make  fauce  :  take  half  a  pint  of  oyfters,  drain 
the  liquor,  and  put  the  oyfters  with  the  liquor  into  a  faucc-pan 
with  a  blade  or  two  of  mace;  let  them  juft  plump,  then  pour  in -a 
glafs  of  white  wine,  let  it  boil  once,  and  thicken  it  with  a  piece  of 
butter  rolled  in  flour.  Serve  this  up  in  a  bafon  by  itfelf,  with 
good  gravy  in  the  diih,  for  every  body  don’t  love  oyfter-fauce. 
This  makes  a  pretty  fide -diih  for  flipper,  or  a  corner-difh  of  a  table 
for  dinner.  If  you  chafe  it  in  the  diih,  add  half  a  pint  of  gravy 
to  it,  and  boil  it  up  together.  This  fauce  is  good  either  with  boiled 
or  roaftcd  turkies  or  fowls  ;  but  you  may  leave  the  gravy  out,  ad¬ 
ding  as  much  butter  as  will  do  for  fauce,  and  garnifhing  with  lemon. 

To  maize  a  Mock  Oyft er -Sauce ,  either  for  Turkies  or  Fowls  boil’d. 

Force  the  turkies  or  fowls  as  above,  and  make  your  fauce  thus  i 
take  a  quarter  of  a  pint  of  water,  an  anchovy,  a  blade  or  two 
of  mace,  a  piece  of  lemon-peel,  and  five  or  fix  whole  pepper  corns, 
boil  thefe  together,  then  ftrain  them,  add  as  much  butter  with 
a  little  flour  as  will  do  for  fauce  ;  let  it  boil,  and  lay  faufages 
round  the  fowl  or  turkey.  Garnifh  with  lemon. 

To  make  Mujhroom-Sauce  for  White  Fowls  of  all  forts. 

Take  a  pint  of  nrufhrooms,  waft  and  pick  them  very  clean, 
ind  put  them  into  a  fauce -pan,  with  a  little  fait,  fome  nutmeg, 
a  blade  of  mace,  a  pint  of  cream,  and  a  good  piece  of  butter 
roll’d  in  flour.  Boil  thefe  all  together,  and  keep  ltirring  them 
then  pour  your  fauce  into  your  difh,  and  garnifh  with  lemon. 

Mu for  oo?n  -  Sauce  for  White  Fowls  boiled. 

Take  half  a  pint  of  cream,  and  a  quarter  of  a  pound  of  buttery 
ftir  them  together  one  way  till  it  is  thick ;  then  add  a  fpoonful 
of  mufhroom-pickie,  pickled  mufhrboms,  or  frefh,  if  you  have 
them.  Garnifh  only  with  lemon. 

To  make  Celery -fauce,  either  for  roofed  or  boil’d  Fowls ,  Turkies , 

Partridges or  any  other  Game. 

Take  a  large  bunch  of  celery,  wafn  and  pare  it  very  clean,  cut 
it  into  little  thin  bits,  and  boil  it  foftly  in  a  little  water  till  it  is 
tender ;  then  add  a  little  beaten  mace,  fome  nutmeg,  pepper  and 
fait,  thicken’d  with  a  good  piece  of  butter  rolled  in  flour  ;  then 
boil  it  up,  and  pour  into  your  difh. 

You  may  make  it  with  cream  thus :  boil  your  celery  as  above, 
and  add  fome  mace,  nutmeg,  apiece  of  butter  as  big  as  a  walnut 
rolled  in  flour,  and  half  a  pint  of  cream ;  boil  them  all  together, 
and  you  may  add,  if  you  will,  a  glafs  of  white  wine,  and  a 
fpoonful  of  catchup. 

To  make  Brown  Celery  Sauce, 

Stew  the  celery  as  above,  then  add  mace,  nutmeg,  pepper? 
fait,  a  piece  of  butter  rolled  in  flour,  with  a  glafs  of  red  wine* 
a  fpoonful  of  catchup,  and  half  a  pint  of  good  gravy,  boil  ail 
thefe  together,  and  pour  into  the  diih.  Garnifh  with  lemon, 
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To  few  a  Turkey  or  Fowl  in  Celery  Sauce,  • 

You  mull  judge  according  to  the  largenefs  f  your  turkey  or 
fowl,  what  celery  or  fauce  you  want.  Take  a  large  fowl,  put  it 
into  a  fauce -pan  or  pot,  and  put  to  it  one  quart  of  good  broth 
or  gravy,  a  bunch  of  celery  walked  clean  and  cut  fmall,  with 
fome  mace,  cloves,  pepper,  and  allfpice  tied  loofe  in  a  mull  in- 
rag  ;  put  in  an  onion  and  a  long  of  thyme  ;  let  thefe  flew  fofi.ly 
till  they  are  enough,  then  add  a  piece  of  butter  rolled  in  flour ; 
take  up  your  fowl,  and  pour  the  fauce  over  it.  An  hour  will  do 
a  large  fowl,  or  a  fmall  turkey;  but  a  very  large  turkey  will  take 
two  hours  to  do  it  foftiy.  If  it  is  overdone  or  dry  it  is  fpoiled  ; 
but  yoU  may  be  a  judge  of  that,  if  you  look  aj;  it  now  and  then. 
Mind  to  take  out  the  onion,  thyme,  and  fpice,  before  you  fend 
it  to  table. 

Note.,  A  neck  of  veal  done  this  way  is  very  good,  and  will 
take  two  hours  doing. 

To  make  Egg  Sauce  proper  for  roofed  Chickens. 

Melt  your  butter  thick  and  fine,  chop  two  or  three  hard- 
boiled  eggs'  fine,  put  them  into  a  bafon,  pour  the  butter  over 
them,  and  have  good  gravy  in  the  difh. 

Shalot  Sauce  for  roofed  Fowls. 

Take  five  or  fix  fnalots  peeled  and  cut  fmrall,  put  them  into 
a  fauce-pan,  with  two  fpoonfuls  of  white  wine,  two  of  water,  and 
two  of  vinegar  ;  give  them  a  boil  up,  and  pour  them  into  your 
difh,  with  a  little  pepper  and  fait.  Fowls  roafted  and  laid  on  water- 
creifes  is  very  good,  without  any  other  fauce. 

Shalot-Sauce  for  a  Scralg  of  Mutton  boiled. 

Take  two  fpoonfuls  of  the  liquor  the  mutton  is  boiled  in,  two 
fpoonfuls  of  vinegar,  two  or  three  fnalots  cut  fine,  with  a  little 
fait ;  put  it  into  a  fauce-pan,  with  a  piece  of  butter  as  big  as  a 
walnut  rolled  in  a  little  flour  ;  fldr  it  together,  and  give  it  a  boil. 
For  thofe  who  love  lhalot,  it  is  the  prettied:  fauce  that  can  be  made 
to  .a  feraig  of  mutton. 

To  drefs  Livers  with  Mu foroom -Sauce . 

Take  fome  pickled  or  frefh  mufhrooms,  cut  fmall  ;  both  if 
you  have  them,  and  let  the  livers  be  bruifed  fine,  with  a  good 
deal  of  parfley  chopp’d  fmall,  a  fpoonful  or  two  of  catchup,  a 
giafs  of  white  wine,  and  as  much  good  gravy  as  will  make  fauce 
enough  ;  thicken  it  with  a  piece  of  butter  rolled  in  flour.  This 
does  either  for  roafi  or  boil’d. 

A  pretty  little  Sauce. 

Take  the  liver  of  the  fowl,  bruife  it  with  a  little  of  the  liquor, 
cut  a  little  lemon-peel  fine,  melt  fome  good  butter,  and  mix 
the  liver  by  degrees ;  give  it  a  boil,  and  pour  it  into  the  difn. 

j 1  o  ?nake  Lemon-Sauce  for  boiled  Low  Is. 

Take  a  lemon,  pare  oft  the  rind,  then  cut  it  into  flices,  and 
cut  it  fmall ;  take  all  the  kernels  out,  bruife  the  liver  with  two  or 

avv,  then  melt  fome  butter,  mix  it  all 
i£  a  together 


three  fpoonfuls  of 
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together,  give  them  a  boil,  and  cut  in  a  little  lemon-peel  very 
Email. 

A  German  Way  of  dr  effing  Fowls. 

Take  a  turkey  or  a  fowl,  fluff  the  bread  with  what  force-meat 
you  like,  and  fill  the  body  with  roafled  chefnuts  peel’d.  Roaft  it, 
and  have  feme  more  roafled  chefnuts  peel’d,  put  them  in  half  a 
pint  of  good  gravy,  with  a  little  piece  of  butter  rolled  in  flour 
boil  thefe  together,  with  fome  Email  turnips,  and  haulages'  cut 
in  dices,  and  fry’d  or  boil’d.  Garnifli  with  chefnuts. 

Note,  You  may  drefs  ducks  the  fame  way. 

cf o  drefs  a  Fur  fey  or  Fowl  to  F  erf cdllon. 

Eone  them,  and  make  a  force-meat  thus :  take  the  flelh  of  &• 
fowl,  cut  it  Email,  then  take  a  pound  of  veal,  beat  it  in  a  mortar, 
with  half  a  pound  of  beef-fuet,  as  much  crumbs  of  bread,  fome 
mu  (brooms,  truffles  and  morels  cut  Email,  a  few  fweet-herbs  and 
pariley,  with  fome  nutmeg,  pepper  and  fait,  a  little  mace  beaten, 
fome  lernon-peel  cut  fine  ;  mix  all  thefe  together,  with  yolks  of  two 
cues,  then  fill  your  turkey,  and  road  it.  This,  will  do  for  a 
large  turkey,,  and  fo  in  proportion  for  a  fowl.  Let  your  fauce  be 
uood  yravy,  with  mufnrooms,  truffles  and  morels  in  it ;  then  ear- 

O  O  J  '  '  ^  '  o 

nifh  with  lemon,,  and  for  variety  fake  you  may  lard  your  fowl 
or  turkey* 


Fo  few  a  Turkey  Frown. 

Take  ycirr  turkey  after  it  is  nicely  pick’d  and  drawn,  dll  the 
ft; in  of  the  bread  with  force-meat,  and  put  an  anchovy,  a  fnalot, 
and  a  littc  thyme  in  the  belly,  lard  the  bread  with  bacon,  then 
put  a  good  piece  of  butter  in  the  dew-pan,  flour  the ’turkey,  and 
fry  it  jud  of  a  fine  brown  ;  then  take  it  out,  and  put  it  into  a  deep 
dew -pan,  or  little  pot,  that  will  jud  hoiddt,  and  put  in  as  much  gravy 
as  wdll  barely  cover  it,  a  glafs  of  red  wine,  fome  whole  pepper, 
mace,  and  two  or  three  cloves,  and  a  little  bundle  of  lweet-herbs  : 
cover  it  dole,  and  dew  it  for  an  hour,  then  take  up  the  turkey, 
and  keep  it  hot  cover’d  by  the  fire,  and  boil  tire  fauce  to  about 
a  pint,  drain-  it  off,  add  the  yolks  of  two  eggs,  and  a  piece  of 
butter  rolled  in  flour  ;  dir  it  till  it  is  thick,  and  then  lay  your 
turkey  in  the  did,  and  pour  your  fauce  over  it.  You  may  have 
ready  feme  little  French  loaves,  about  the  bignefs  of  an  egg,  cut 
off  the  tops,  and  take  put  the  crumb  ,  then  fry  them  of  a  fine 
brown,  fill  them  with  dewed  oyffers,  lay  them  round  the  dub,  and 


raniifh  with  lemon. 


To  few  a  Turkey  Frown  the  nice  If' ay. 

and  dll  it  with  force  meat  made  thus:  take  the  flelh 


Bo’n-e  it, 

of  a  fowl,  half  a  pound  of  veal,  and  the  flelh  cf  two  Pigeons, 
with  a  well  pickled  or  dried  tongue,  peel  it,  and  chop  it  all'  to¬ 
gether,  then  beat  it  in  a  mortar,  with  the  marrow  of  a  E?ef  bone, 
>r  a  pound  of  the  fat  of  a  loin  of  veal;  feafon  it  with  two  or 


V-J 
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three  blades. cf  mace,  two  or  three  cloves,  and  half  a  nutmeg 
dried  at  a  good  did  a  nee  From  the  fiie  and  pounded,  with  a 
Ettle  .pepper  and  fait :  mix  all  this  'well  together,  fill  your  turkey, 
fry  them-  of  a  fine  brown,  and  put  it  into  a  little  pot  that  will  jud 
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h old  it ;  lay  four  or  five  fkewers  at  the  bottom  of  the  pot,  to  keep 
the  turkey-  from  Picking  g  put  in  a  quart  of  good  beef  and  veal 
gravy,  wherein  was  boiled  fpiee  and  fweet -herbs,  cover  it  clofe, 
■and  let  it  Pew  half  an  hour;  then  put  in  a  glafs  of  red  wine,  one 
fpoonful  of  catchup,  a  large  ipoonful  of  pickled  mufhrooms,  and 
a  few  frefh  ones,  if  you  have  them,  a  few  truffles  and  morels,  a 
piece  of  butter  as  big  as  a  walnut  rolled  in  flour ;  cover  it  clofe, 
and  let  it  flew  half  an  hour  longer:  get  the  little  Ftench  rolls 
.ready  fry’d,  take  fome  oyflers  and  drain  the  liquor  from  them,  then 
put  the  oyflers  and  liquor  into  a  fauce-pan,  with  a  blade  of  mace, 
,a  little  white  wine,  and  a  piece  of  butter  rolled  in  flour ;  let  them 
flew  till  it  is  thick,  then  All  the  loaves,  lay  the  turkey  in  the  difli, 
and  pour  the  f'auce  over  it.  If  there  is  any  fat  on  the  gravy  take  it 
off,  and  lay  the  Joayes  on  each  fide  of  the  turkey.  Garnifh  with  le¬ 
mon  when  you  have  110  loaves,  and  take  oyflers  dipt  in  batter  anti 
fry’d. 

'  Note,  The  fame  will  do  for  any  white  fowl. 

A  Fowl  a  la  Braife, 

Truss  your  fowl,  with  the  legs  turned  into  the  belly,  feafon 
it  both  infide  and  out,  with  beaten  mace,  nutmeg,  pepper  and 
fait,  iay  a  layer  of  bacon  at  the  bottom  of  a  deep  flew  pan,  then 
a  layer  of  veal,  and  after  the  fowl,  then  put  in  an  onion,  two  or 
three  cloves  fluck  in  a  little  bundle  of  fweet  herbs,  with  a  piece  of 
carrot,  then  put  at  the  top  a  layer  of  Bacon,  another  of  veal,  and 
a  third  of  beef,  cover  it  clofe,  and  lei  it  fland  over  the  Are  for 
two  or  three  minutes,  then  pour  in  a  pint  of  broth,  or  hot  water ; 
cover  it  clofe,  and  let  it  flew  an  hour,  afterwards  take  up  your  fowl, 
drain  the  fauce,  and  after  you  have  fkimm’d  off  the  fat,  thicken 
it  with  a  little  piece  of  butter.  You  may  add  jull  what  you  pleafe 
to  the  fauce.  A  ragoo  of  fweet -herbs,  cocks -combs,  truffles  &nd 
morels,  or  mtifhrooms,  with  force-meat  balls,  looks  very  pretty  ? 
or  any  of  the  fauces  above. 

Yo  Force  a  Fowl. 

Take  a  good  fowl,  pick  and  draw  it,  flit  the  ft: in  down  the 
back,  and  take  the  flefh  from  the  bones,  mince  it  very  fmall,  and 
mix  it  with  one  pound  of  beef  fuet  fhred,  a  pint  of  large  oyfters 
chopped,  two  anchovies,  a  flialot,  a  little  grated  bread,  and  fome 
fweet’herbs,  Aired  all  this  very  well,  mix  them  together,  and  make  it 
up  with  the  yolks  of  eggs,  then  turn  all  thefe  ingredients  on  the 
bones  again,  and  draw  the  fkin  over  again,  then  few  up  the  back, 
and  either  boil  the  fowl  in  a  bladder  an  hour  and  a  quarter,  or 
roaft  it,  then  flew  fome  more  oyfters  in  gravy,  bruife  in  a  little 
of  your  force-meat,  mix  it  up  with  a  little  frefh  butter,  and  a 
very  little  flour ;  then  give  it  a  boil,  lay  your  fowl  in  the  difh, 
and  pour  the  fauce  over  it,  garnifhing  with  lemon. 

To  roaft  a  Fowl  with  Chef  nuts. 

First  take  fome  chefnuts,  roaft  them  very  carefully,  fo  ns  not 
to  burn  them,  take  off  the  fkin  and  peel  them,  take  about  a  dozen 
of  them  cut  fmall,  and  bruife  them  in  a  mortar  ;  parboil  the  liver  of 
the  fowl,  bruife  it,  cut  about  a  quarter  of  a  pound  of  ham  or  bacon, 
and  pound  it:  then  mix  them  all  together,  with  a  good  deal  of  parfley 
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chopp’d  fine,  a  little  fweet  herbs,  fome  mace,  pepper,  fait  and 
nutmeg  ;  mix  thefe  together  and  put  into  your  fowl,  and  roaft  it. 
The  heh  way  of  doing  it  is  to  tie  the  neck,  and  hang  it  up  by 
the  legs  to  roaft  with  a  firing,  arid  bafte  it  with  butter.  For  fauce 
take  the  reft  of  the  chefnuts  peek'd  and  Ikinn’d,  put  them  into 
fome  good  gravy,  with  a  little  white  wine,' and  thicken  it  with  a 
piece  of  butter  rolled  in  flour  ;  then  take  up  your  fowl,  i ay  it  in 
the  difn,  and  pour  in  the  fauce.  Garnifh  with  lemon. 

Pullets  a  la  Salute  Menehout . 

After  having  trufs’d  the  legs  in  the  body,  flit  them  along  the 
back,  fpread  them  open  on  a  table,  take  out  the  thigh  bone,  and 
beat  them  with  a  rolling-pin  :  then  feafon  them  with  pepper,  fait, 
mace,  nutmeg  and  tweet-herbs ;  after  that  take  a  pound  and  a  half  of 
veal,  cut  it  into  thin  dices,  and  lay  it  in  a  ftew-pan  of  a  conveni¬ 
ent  iize  to  flew  the  pullets  in  :  cover  it,  and  fet  it  over  a  ftove  oy 
flow  fire,  and  when  it  begins  to  cleave  to  the  pan,  ftir  in  a  little 
flour,  ftiake  the  pan  about  till  it  be  a  little  brown,  then  pour  in  as 
much  broth  as  will  flew  the  fowls,  ftir  it  together,  put  in  a  little 
whole  pepper  and  an  onion,  and  a  little  piece  of  bacon  or  ham  ; 
then  lay  in  your  fowls,  cover  them  clofe,  and  let  them  flew  half 
an  hour  ;  then  take  them  out,  lay  them  on  the  gridiron  to  brown 
on  the  inflde,  then  lay  them  before  the  fire  to  do  on  the  outfi.de  ; 
ftrew  them  over  with  the  yolk  of  an  egg,  fome  crumbs  of  bread, 
and  bafte  them  with  a  little  butter  :  let  them  be  of  a  fine  brown, 
and  boil  the  gravy  till  there  is  about  enough  for  fauce,  drain  it, 
put  a  few  mufhrooms  in,  and  a  little  piece  of  butter  rolled  in  flour  ; 
lay  the  pullets  in  the  drib,  and  pour  in  the  fauce.  Garnifh  with 
lemon. 

frote,  You  may  brown  them  in  the  oven,  or  fry  them,  which 
you  pleafe. 

Chicken  Surprize . 

If  a  fmall  dldi  one  large  fowl  will  do,  roaft  it,  and  take  the 
lean  from  the  bone,  cut  it  in  thin  flices,  about  an  inch  long, 
tofs  it  up  with  fix  orfeven  fpoonfuls  of  cream,  and  a  piece  of  but¬ 
ter  rolled  in  flour,  .as  big  as  a  walnut.  Boil  it  up,  arid  fet  it  to 
cool ;  then  cut  fix  or  feven  thin  flices  of  bacon  lound,  place  them 
in  a  petty-pan,  and  put  fome  force-meat  on  each  fide,  work  them 
up  into  the  form  of  a  French  roll,  with  a  raw  egg  in  your  hand, 
leaving  a  hollow  place  in  the  middle  ;  put  in  your  fowl,  and  cover 
them  with  fome  of  the  fame  force-meat,  rubbing  them  fmooth 
with  your  hand  with  a  raw  egg  ;  make  them  of  the  height  and 
bignefs  of  a  French  roll,  and  throw  a  little  fine  bread  over  them, 
bake  them  three  quarters  of  an  hour  in  a  gentle  oven,  or  under  a 
baking  cover,  till  they  come  to  a  fine  brown,  and  place  them  on 
your  mazarine,  that  they  may  not  touch  one  another,  but  place 
them  fo  that  they  may  not  fail  flat  in  the  baking  ;  or  you  may 
form  them  on  your  table  with  a  broad  kitchen  knife,  and  place 
them  on  the  thing'  you  intend  to  bake  them  on,  You  may  put  the, 
leg  of  a  chicken  into  one  of  the  loaves  you  intend  for  the  middle, 
your  fauce  be  gravy  thickened  with  butter  and  a  little  juice 
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of  lemon.  This  is  a  pretty  fide  difh  for  a  firll  courfe,  fummer  or 
winter,  if  you  can  get  them. 

Mutton  Chops  in  Difguife . 

Take  as  many  mutton  chops  as  you  want,  rub  them  with 
pepper,  fait,  nutmeg-,  and  a  little  parfley ;  roil  each  chop  in  half 
a  {heet  of  white  paper,  well  buttered  on  the  inf  de,  and  rolled  on 
each  end  clofe.  '  Have  fome  hog’s  lard  or  beef  dripping  boiling 
in  a  ftew-pan,  put  in  the  fteaks,  fry  them  of  a  fine  brown,  lay 
them  in  your  difh,  and  garnifh  with  fry  Vi  parfley  ;  throw  fours  all 
over,  have  a  little  good  gravy  in  a  cup,  but  take  great  care  you 
don’t  break  the  paper,  nor  have  any  fat  in  the  difh,  but  let 
them  be  well  drained.  \ 

Chickens  roafied  with  Force-meat  and  Cucumbers . 

Take  two  chickens,  drefs  them  very  neatly,  break  the  bread: 
bone,  and  make  a  force-meat  thus  :  take  the  flefh  of  a  fowl  and 
of  two  pigeons,  with  fome  dices  of  ham  or  bacon,  chop  them 
Sll  well  together,  take  the  crumb  of  a  penny  loaf  leaked  in  milk 
and  boiled,  then  fet  it  to  cool ;  when  it  is  cool  mix  it  all  together, 
feafon  it  with  beaten  mace,  nutmeg,  pepper,  and  a  little  fait,  a 
very  little  thyme,  fome  parfley,  and  a  little  lemon-peel,  with  the 
yolks  of  two  eggs  :  then  fill  your  fowls,  fpit  them,  and  tie  them 
at  both  ends  ;  after  you  have  paper’d  the  bread,  take  four  cucum¬ 
bers,  cut  them  in  two,  and  lay  them  in  fait  and  water  two  or  three 
hours  before  ;  then  dry  them,  and  fill  them  with  fome  of  the 
force-meat  (which  you  mud  take  care  to  fave)  and  tie  them 
with  a  packthread,  flour  them,  and  fry  them  of  a  fine  brown  ; 
when  your  chickens  are  enough,  lay  them  in  the  difh,  and  untie 
your  cucumbers,  but  take  care  the  meat  don’t  come  out ;  then 
lay  them  round  the  chickens  with  the  flat  fide  downwards,  and  the 
narrow  end  upwards.  You  mud  have  fome  rich  fry’d  gravy,  and 
pour  into  the  difn  ;  then  garnifh  with  lemon. 

Note,  One  large  fowl  done  this  way,  with  the  cucumbers  laid 
round  it  looks  very  pretty,  and  is  a  very  good  difh. 

Chickens  a  la  Braife. 

You  mud  take  a  couple  of  fine  chickens,  lard  them,  and  feafon 
them  with  pepper,  fait  and  mace  ;  then  lay  a  layer  of  veal  in  the 
bottom  of  a  deep  dew-pan,  with  a  dice  or  two  of  bacon,  an 
onion  cut  to  pieces,  a  piece  of  carrot  and  a  layer  of  beef ;  then 
lay  in  the  chickens  with  the  bread:  downward,  and  a  bundle  of 
fweet  herbs  ;  after  that  lay  a  layer  of  beef,  and  put  in  a  quart- 
of  broth  or  water  ;  cover  it  clofe,  let  it  dew  very  foftly  for  an 
hour  after  it  begins  to  fimmer.  In  the  mean  time,  get  ready  a 
ragoo  thus  :  take  a  good  veal  fweetbread,  or  two,  cut  them  fmall, 
fet  them  on  the  fire,  with  a  very  little  broth  or  water,  a  few  cocks¬ 
combs,  truffles  and  morels,  cut  fmall,  with  an  ox -palate,  if  you 
have  it ;  dew  them  all  together  till  they  are  enough,  and  when 
your  chickens  are  done,  take  them  up,  and  keep  them  hot ;  then 
drain  the  liquor  they  were  dew’d  in,  fkim  the  fat  off  and  pour 
into  your  ragoo  ;  add  a  glafs  of  red  wine,  a  fpoonful  of.  catchup, 
and  a  few  mufh rooms ;  then  boil  all  together  with  a  few  artichoke-* 

7  o 

bottoms  cut  in  four,  and  afparagus-tops,  If  your  fauce  is  not 
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thick  enough,  take  a  little  piece  of  butter  roll’d  in  dour,  and 
when  enough  lay  your  chickens  in  the  difh,  and  pour  the  ragoo 
over  them.  Garnifh  with  lemon, 

Or  you  may  make  your  fauce  thus  ,  take  the  gravy  the  fowls 
were  dew’d  in,  drain  it,  fkim  off  the  fat,  have  ready  half  a  pint 
of  oyders,  with  the  liquor  drained,  put  them  to  your  gravy  with 
a  gdafs  of  white  wine,  a  good  piece  of  butter  rolled  in  dour  ; 
then  boil  them  all  together,  and  pour  over  your  fowls.  Garnifh 
with  lemon. 

To  marinate  Fowls, 

Take  a  fine  large  fowl  or  turkey,  raife  the  fkin  from  the-  bread* 
bone  with  your  finger,  then  take  a  veal  fweetbread  and  cut  it  final!, 
a  few  oyders,  a  few  mufhrooms,  an  anchovy,  dome  pepper,  a  little 
nutmeg,  fome  lemon-peel,  and  a  little  thyme  ;  chop  all  together 
frnall,  and  mixed  with  the  yolk  of  an  egg,  duff  it  in  between  the 
fkin  and  the  flefh,  but  take  great  care  you  don’t  break  the  fkin,  and 
then  duff  what  oyders  you  pleafe  into  the  body  of  the  fowl.  You 
may  lard  the  bread  of  the  fowl  with  bacon,  if  you  chufe  it.  Paper 
the  bread,  and  road  it.  Make  good  gravy,  and  garnifh  with  le¬ 
mon.  You  may  add  a  few  mufhrooms  to  the  fauce. 

To  broil  Chickens. 

Slit  them  down  the  back,  and  feafon  them  with  pepper  and 
fait,  lay  them  on  a  vprv  clear  fire,  and  at  a  great  didance.  Let 
the  infide  lie  next  the  fire  till  it  is  above  half  done  ;  then,  turn 
them,  and  take  great  care  the  flefhy  fide  don’t  burn,  throw  fome 
fine  rafpings  of  bread  over  it,  and  let  them  be  of  a  due  brown,  but 
not  burnt.  Let  your  fauce  be  good  gravy,  with  mufhrooms,  and 
garnifh  with  lemon  and  the  livers  broiled,  'the  gizzards  cut,  dafhed, 
and  broiled  with  pepper  and  fait. 

Or  this  fauce  :  Take  a  handful  of  forr'el,  dipit  in  boiling  water, 
drain  it,  and  have  ready  half  a  pint  of  good  gravy,  a  fhalot  Hired 
frnall,  and  fome  pardey  bailed  very  green  ;  thicken  it  with  a  piece 
of  butter  rolled  in  flour,  and  add  a  glafs  of  red  wine,  then  lay  your 
forrel  in  heaps  round  the  fowls,  and  pour  the  fauce  over  ’them, 
Garnifh  with  lemon. 

Note,  Y  ou  may  make  juft  what  fauce  you  fancy. 

P  /died  Chi  eke  ns » 

Take  three  chickens,  boil  them  jud  fit  for  eating,  but  not  too 
much  ;  when  they  are  boiled  enough,  flea  all  the  fkin  off,  and 
take  the  white  flefh  off  the  bones,  pull  it  into  pieces  about  as  thick 
as  a  latgc  quill,  aid  half  as  long  as  your  finger.  Rave  ready  a 
quay  ter  of  a  pint  of  good  cream  and  a  piece  of  frefh  butter  about 
as  big  as  an  egg,  dir  them  'together  till  the  butter  is  all  melted, 
and  then  put  in  your  chickens  with  the  gravy  that  game  from  them, 
give  them  two  or  three  toffes  round  on  the  fire,  put  them  into  a 
difh,  and  fend  them  up  hot* 

.  Note, .  the  leg  makes  a  very  pretty  difh  by  itfelf,  broiled  very 
nicely  with  fome  pepper  and  fait ;  the  livers  being  broiled  and  the 
gizzards  broiled,  cut,  and  dafhed,  and  laid  round  the  legs,  with 
good  gravy-dmee  in  the  difh,  Garnifh  with  lemon, 

.5  A  pretty 
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A  pretty  way  of  ferving  Chickens* 

Take  two  fine  chickens,  half  boil  them,  then  take  them  up  in 
a  pewter  or  hirer  difh,  if  you  have  one  ;  cut  up  your  fowls,  and 
feparate  all  the  joint-bones  one  from  another,  and  then  take  out  the 
breaft -bones.  If  there  is  not  liquor  enough  from  the  fowls,  add  a 
few  fpoonfuls  of  water  they  were  boiled  in,  put  in  a  blade  or 
two  of  mace,  and  a  little  fait ;  coyer  it  dole  with  another  difh, 
fet  it  over  a  llove  or  chaffing-difh  of  coals,  let  it  hew  till  the  chick¬ 
ens  are  enough,  and  then  fend  them  hot  to  the  table  in  the  fame 
difh  they  were  hewed  in. 

Note,  This  is  a  very  pretty  difh  for  a  hck  perfon,  or  for  a  lying- 
pi  Lady.  For  change  it  is  better  than  butter,  and'  the  fauce  is  very 
agreeable  and  pretty. 

N.  B.  You  may  do  rabbits,  partridges,  Or  more  game  this  wayj 

Chickens  Chirinprate .  s 

o 

Cut  off  their  feet,  break  their  breah-bone  Hat  with  a  rolling-pin, 
but  take  care  you  don’t  break  thefkin  ;  hour  them,  frv  them  of  a 
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fine  brown  in  butter,  then  drain  all  the  fat  out  of  the  pan,  but  leave 
the  chickens  in.  Lay  a  pound  of  gravy  beef  cut  very  thin  over 
your  chickens,  and  a  piece  of  veal  cut  very  thin,  a  little  mace^ 
two  or  three  cloves,  foine  whole  pepper,  an  onion,  a  little  bundle 
of  fweet  herbs,  and  a  piece  of  carrot,  and  then  pour  in  a  quart  of 
boiling  water  ;  cover  it  clofe,  let  it  hew  for  a  quarter  of  an  hour, 
then  take  out  the  chickens  and  keep  them  hot ;  let  the  gravy  boil 
till  it  is  quite  rich  and  good,  then  drain  it  off  and  put  it  into  your 
pan  again,  with  two  fpoonfuls  of  red  wine,  and  a  few  mufhrooms  ; 
put  in  your  chickens  to  heat,  then  take  them  up,  lay  them  into 
your  difh,  and  pour  your  fauce  over  them.  Garnifh  with  lemon, 
and  a  few  fiices  of  cold  ham  warm’d  in  the  gravy. 

Note,  You  may  fill  your  chickens  with  force-meat,  and  lard 
them  with  bacon,  and  add  truffles,  morels  and  fweetbreads  cut  final!, 
but  then  it  will  be  a  very  high  difh. 

Chickens  boiled with  Bacon  and  Celery. 

Boil  two  chickens  very  white  in  a  pot  by  themfelves,  and  a 
piece  of  ham,  or  good  thick  bacon;  boil  two  bunches  of  celery 
tender,  then  cut  them  about  two  inches  long,  all  the  white  part, 
put  it  into  a  fauce -pan  with  half  a  pint  of  cream,  a  piece  of  butter 
roiled  in  flour,  and  fome  pepper  and  fait ;  fet  it  on  the  fire,  and 
.fhake  it  often  :  when  it  is  thick  and  fine,  lay  your  chickens  in  the 
difh  and  pour  the  fauce  in  the  middle,  that  the  .celery  may  lay  be¬ 
tween  the  fowls,  and  garnifh  the  difh  all  round  with  fiices  of  ham 
or  bacon. 

Note,  If  you  have  cold  ham  in  the  houfe,  that  cut  into  fiices  and 
broiled  docs  full  as  well,  or  better,  to  lay  round  the  difh. 

Chickens  with  Tongues.  A  good  dijh for  a  great  deal  of  company. 

Take  fix  fmall  chickens  boiled  very  white,  fix  hogs  tongues 
boiled  and  peeled,  a  cauliflower  boiled  very  white  in  milk  and  wa¬ 
ter  whole,  and  a  good  deal  of  fpinach  boiled  green  ;  then  lay  your 
cauliflower  in  the  middle-,  the  chickens  clofe  all  round,  and  the 


tIS  The  ART  (/COOKE  R  Y. 

tongues  round  them  with  the  roots  outwards,  and  the  fpinach  in  lit¬ 
tle  heaps  between  the  tongues.  Garni fh  with  little  pieces  of  bacon 
loaded,  and  lay  a  little  bit  on  each  of  the  tongues. 

Scotch  Chickens. 

First  walk  your  chickens,  dry  them  in  a  clean  cloth,  and  lings 
them,  then  cut  them  into  quarters  ;  put  them  into  a  ftew -pan  or 
fauce-pan,  and  juft  cover  them  with  water,  put  in  a  blade  or  two 
of  mace,  and  a  little  bundle  of  pariley  ;  cover  them  clofe,  and  let 
them  ftew  half  an  hour,  then  chop  half  a  handful  of  clean  walked 
pariley  and  throw  in,  and  have  ready  fix  eggs,  whites  and  all,  beat 
fine.  Let  your  liquor  boil  up,  and  pour  the  egg  all  over  them  as 
it  boils ;  then  fend  all  together  hot  in  a  deep  dilh,  but  take  out  the 
bundle  of  pariley  firft.  You  may  be  fare  to  fkim  them  well  before 
you  put  in  your  mace,  and  the  broth  will  be  fine  and  clear. 

Note,  This  is  alfo  a  very  pretty  dilh  for  lick  people,  but  the 
Scotch  gentlemen  are  very  fond  of  it. 

To  marinate  Chickens. 

'■  Cut  two  chickens  into  quarters,  lay  them  in  vinegar  for  three 
or  four  hours,  with  pepper,  fait,  a  bay-leaf,  and  a  few  cloves, 
make  a  very  thick  batter,  firft  with  half  a  pint  of  wine  and  flour, 
then  the  yolks  of  two  eggs,  a  little  melted  butter,  lbme  grated 
But  meg  and  chopped  pariley  ;  beat  all  very  well  together,  dip  your 
fowls  in  the  batter,  and  fry  them  in  a  good  deal  of  hog’s -lard, 
which  mull  firft  boil  before  you  put  your  chickens  in.  Let 'them 
be  of  a  fine  brown,  and  lay  them  in  your  dilh  like  a  pyramid,,  with 
fry’d  pariley  all  round  them.  Garnilh  with  lemon,  and  have  fome 
good  gravy  in  boats  or  batons. 

To  fiez w  Chickens .. 

Take  two  chickens,  cut  them  into  Quarters,  wafh  them  clean, 
and  then  put  them  into  a  fauce-pan  ;  put  to  them  a  quarter  of  a 
pint  of  water,  half  a  pint  of  red  wine,  fome  mace,  pepper,  a, 
bundle  of  fweet-herbs,  an  onion,  and  a  few  rafpings  ;  cover  them 
clofe,  let  them  ftew  half  an  hour,  then  take  a  piece  of  butter  a- 
bout  as  big  as  an  egg  rolled  in  four,  put  it  in  and  cover  it  clofe 
for  five  or  fix  minutes,  Drake  the  fauce-pan  about,  and  then  take  out 
the  fweet-herbs  and  onion.  You  may  take  the  yolks  of  two  eggs, 
beat  and  mix’d  with  them ;  if  you  don’t  like  it,  leave  them  out* 
Garnilh  with  lemon. 


Ducks  a  la  Mode. 

Take  two  fine  ducks,  cut  them  into  quarters,  fry  them  in  but¬ 
ter  a  little  brown,  then  pour  out  all  the  fat,  and  throw"  a  little  flour 
over  them  ;  add  half  a  pint  of  good  gravy,  a  quarter  of  a  pint 
red  wine,  two  flialots,  an  anchovy,  and  a  bundle  of  fweet-herbs  ; 
cover  them  clofe,  and  let  them  ftew  a  quarter  of  an  hour  ;  take 
out  the  herbs,  fivim  off  the  fat,  and  let  your  fauce  be  as  thick  as 
cream.  Send  it  to  table,  and  garnilh  with  lemon. 

7  O 

To  drefs  a  Wild  Duck  the  hejl  Way. 

First  half  roaft  it,  then  lay  it  in  a  dilh,  carve  it,  but  leave 
the  joints  hanging  together,  throw  a  little  pepper  and  Fait,  and 
i  fqueeze 
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iqiteeze  the  juice  of  a  lemon  over  it,  turn  it  on  the  bread,  and 
prefs  it  hard  with  a  plate,  then  add  to  it  its  own  gravy,  and  two 
or  three  fpoonfuls  of  good  gravy  ;  cover  it  clofe  with  another 
diili,  and  let  it  over  a  ilove  ten  minutes,  then  fend  it  to  table  hot 
in  the  difh  it  was  done  in,  and  garnifn  with  lemon.  You  may 
add  a  little  red  wine,  and  a  fhalot  cut  Irnall,  if  you  like  it,  but  it 
is  apt  to  make  the  duck  eat  hard,  unlefs  you  nr  ft  heat  the  wine 
and  pour  it  in  juft  as  it  is  done. 

To  boil  a  Duck  or  Rabbit  with  Onions . 

Boil  your  duck  or  rabbit  in  a  good  deal  of  water,  be  fure  to 
Aim  your  Water,  for  there  will  always  rife  a  Aim,  which  if  it 
boils  down  will  difcolour  your  fowls,  &c.  They  will  take  about 
half  an  hour  boiling  ;  for  fauce,  your  onions  muft  be  peel’d,  and 
throw  them  into  water  as  you  peel  them,  then  cut  them  into 
thin  ftices,  boil  them  in  milk  and  water,  and  Ikim  the  liquor. 
JEialr  'an  hour  will  boil  them.  Throw  them  into  a  clean  fieve  to 
drain  them,  put  them  into  a  fauce-pan  and  chop  them  final  1, 
fhake  in  a  little  flour,  put  to  them  two  or  three  fpoonfuls  of  cream, 
a  good  piece  of  butter,  few  all  together  over  the  fire  till  they  are 
thick  and  fine',  lay  the  duck  or  rabbit  in  the  difh,  and  pour  the 
fauce  all  over  ;  if  a  rabbit,  you  mu  ft  cut  oft  the  head  and  cut  it  in 
two,  and  lay  it  on  each  fide  the  difh. 

Or  you  may  make  this  fauce  for  change  :  take  one  large  onion, 
cut  fmall,  half  a  handful  of  pariley  clean  walked  and  picked,  chop 
it  fmall,  a  lettuce  cut  fmall,  a  quarter  of  a  pint  of  good  gravy,, 
a  good  piece  of  butter  rolled  in  a  little  flour  ;  add  a  little  juice  of 
lemon,  a  little  pepper  and  fait,  let  all  few  together  for  half  an 
hour,  then  add  two  fpoonfuls  of  red  wine.  This  fauce  is  moft 
proper  for  a  duck  ;  lay  your  duck  in  the  difh,  and  pour  your  fauce 
fiver  it. 

To  drefs  a  Duck  with  Green  Peas. 

Put  a  deep  ftew-pan  over  the  fire,  with  apiece  of  frefh  butter, 
fmge  your  duck  and  flour  it,  turn  it  in  the  pan  two  or  three  mi¬ 
nutes,  then  pour  out  all  the  fat,  but  let  the  duck  remain  in  the 
pan  ;  put  to  it  half  a  pint  of  good  gravy,  a  pint  of  peas,  two 
lettuces  cut  fmall,  a  fmall  bundle  of  fweet-herbs,  a  little  pepper 
and  fait,  cover  them  clofe,  and  let  them  few  for  half  an  hour,  1 
now  and  then  give  the  pan  a  fhake  •  when  they  are  juft  done,  grate 
in  a  little  nutmeg,  and  put  in  a  very  little  beaten  mace,  and  thicken 
it  either  with  a  piece  of  butter  rolled  in  flour,  or  the  yolk  of  an 
£gg  beat  up  with  two  or  three  fpoonfuls  of  cream  ;  fhake  it  all  to¬ 
gether  for  three  or  four  minutes,  take  out  the  fweet  herbs,  lay 
the  duck  in  the  difh,  and  pour  the  fauce  over  it.  You  may  gar- 
nilk  with  boiled  mint  chopp’d,  or  let  it  alone. 

To  drefs  a  Duck  with  Cucumbers. 

Take  three  or  four  Cucumbers,  pare  them,  take  out  the  feeds, 
cut  them  into  little  pieces,  lay  them  in  vinegar  for  two  or  three 
hours  before,  with  two  large  onions  peeled  and  diced,  then  do 
your  duck  as  above  ;  then  take  the  duck  out,  and  put  in  the  cu¬ 
cumbers  and  onions,  firft  drain  them  in  a  cloth,  let  them  be  a 

little 
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little  brown,  fhake  a  little  flour  over  them,  in  the  mean  time  let 
■your  duck  be  dewing  in  the  fauce-pan  with  half  a  pint  of  gravy 
for  a  quarter  of  an  hour,  then  add  to  it  the  cucumbers  and  onions, 
with  pepper  and  fait  to  your  palate,  a  good  piece  of  butter  rolled 
in  hour,  and  two  or  three  fpoonfuls  of  red  wine  ;  drake  all  toge¬ 
ther,  and  let  it  dew  togeher  for  eight  or  ten  minutes,  then  take 
tt'p  your  duck  and  pour  the  fauce  over  it. 

Or  you  may  road  your  duck,  and  make  this  fauce  and  pour  over 
it,  but  then  a  quarter  of  a  pint  of  gravy  will  be  enough* 

to  drefs  a  Duck  a  la  Bralfe . 

Take  a  duck,  lard  it  with  little  pieces  of  bacon,  feafon  it  in- 
fide  and  out,  with  pepper  and  fait,  lay  a  layer  of  bacon,  cut  thin, 
in  the  bottom  of  a  lfew-pan,  and  then  a  layer  of  lean  beef  cut 
thin,  then  lay  on  your  duck  with  fame  carrot,  and  onion,  a  little 
bundle  of  fweet  herbs,  a  blade  or  two  of  mace,  and  lay  a  thin 
layer  of  beef  over  the  duck  ;  cover  it  elefe,  and  fet  it  over  a  flow 
fire  for  eight  or  ten  minutes,  then  take  off  the  cover  and  drake  in 
a  little  flour,  give  the  pan  a  drake,  pour  in  a  pint  of  fmali  broth 
or  boiling  water  ;  give  the  pan  a  drake  or  two,  cover  it  clofe  again, 
and  let  it  dew  half  an  hour,  then  take  oft'  the  cover,  take  out 
the  duck  and  keep  it  hot,  let  the  fauce  boil  till  there  is  about  a 
quarter  of  a  pint  or  little  better,  then  drain  it  and  put  it  into  the 
dew-pan  again,  with  a  glafs  of  red  wine  ;  put  in  your  duck,  (hake 
the  pan  and  let  it  dew  four  or  five  minutes  p  then  lay  your- duck 
in  the  difh  and  pour  the  fauce  over  it,  and  garnifh  with-  lemon. 
If  you  love  your  duck  very  high,  you  may  fill  it  with  the  following 
ingredients!  take  a  veal  fwcetbread  cut  in  eight  or  ten.  pieces,  a 
few  truffles,  feme  oyders,  a  little  fweet  herbs  and  parfley  chopp’d 
fine,  a  little  pepper,  fait,  and  beaten  mace  ;  fill  your  duck  with 
the  above  ingredients,  tie  both  ends  tight,  and  drefs  as  above  ;  op 
you  may  fill  it  with  force-meat  made  thus  :  take  a  little  piece  of 
veal,  take  all  the  fkin  and  fat  oft',  beat  in  a  mortar  with  as  much 
fuet,  and  an  equal  quantity  of  crumbs  of  bread,  a  few  fweet: 
herbs,  feme  parllcy  chopp’d,  a  little  lemon-peel,  pepper,  fait, 
beaten  mace  and  nutmeg,  and  mix  it  up  with  the  yolk  of  an  egg. 

You  may  dew  an  ox’s  palate  tender,  and  cut  it  into  pieces,  with 
feme  artichoke-bottoms  cut  into  four,  and  tolled  up  in  the  fauce. 
You  may  lard  your  duck  or  let  it  alone,  jud  as  you  pi  cafe ;  fcq 
my  part  I  think  it  bed  without. 

To  boil  Ducks  the  French  TFav. 

Let  your  ducks  be  larded  and  half  rpaded,  then  take  them  off 
the  fpit,  put  them  into  a  large  earthen  pipkin,  with  half  a  pint 
of  red  wine,  and  a  pint  of  good  gravy,  feme  chefnuts,  firft  mail¬ 
ed  and  peeled,  half  a  pint  of  large  oyders,  the  liquor  drained 
and  the  beards  taken  off,  two  or  three  little  onions  minced  (mail, 
a  very  little  flipped  thyme,  mace,  pepper,  and  a  little  ginger  beat 
fift-e  ;  cover  it  clofe,  and  let  them  dew  half  an  hour  over  a  flow 
fire,  and  the  cruft  of  a  French  roll  gratedswhen  you  put  in  your 
gravy  and  wine  ;  when  they  aje  enough  take  them  up,  and  pour 
ibs  fauce  over  them. 

To 
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To  drefs  a  Goofe  willj  Onions  or  Cabbage* 

Salt  the  goofe  for  a  week,  then  boil  it.  It  will  take  an  hour. 
You  may  either  make  onion  fauce  as  we  do  for  ducks,  or  cabbage 
boiled,  chopped,  and  hewed  in  butter,  with  a  little  pepper  and 
fait ;  lay  the  goofe  in  the  dilh,  and  pour  the  fauce  over  it*  It 
cats  very  good  with  either. 

Directions  for  Roofing  a  Goofe . 

Take  fage,  wafh  it,  pick  it  dean,  chop  it  l'mall,  with  pepper 
and  fait  •  roll  them  with  butter,  and  put  them  into  the  belly  ;  never 
put  onion  into  any  thing,  unlefs  you  are  fiire  every  body  loves 
it ;  take  care  that  your  goofe  be  clean  picked  and' walked ,  I  think 
the  beft  way  is  to  feald  a  goofe,  and  then  you  are  fore  it  is  clean, 
and  not  fo  firong  :  Let  your  water  be  fc aiding  hot,  dip  in  your 
g'oofe  for  a  minute,  then  all  the  feathers  will  come  off  clean:  when 
it  is  quite  clean  wafh  it  with  cold  water,  and  dry  it  with  a  cloth  * 
road:  it  and  bade  it  with  butter,  and  when  it  is  half  done  throw 
iome  dour  over  it,  that  it  may  have  a  fine  brown.  Three  quarters 
of  an  hour  will  do  it  at  a  quick  fire,  if  it  is  not  too  large,  other- 
wife  it  will  require  an  hour.  Always  have  good  gravy  in  a  baforq 
and  apple -fauce  in  another. 

A  Green  Goofe . 

Never  put  any  feafoning  into  it,  unlefs  defired.  You  muff 
either  put  good  gravy,  or  green -fauce  in  the  difh,  made  thus  e 
take  a  handful  of  forrel,  beat  in  a  mortar,  and  fqu.ee ze  the  juice 
out,  add  to  it  the  juice  of  an  orange  or  lemon,  and  a  little  fuga-r? 
beat  it  in  a  pipkin,  and  pour  it  into  your  difh  •  but  the  bell 
way  is  to  put  gravy  in  the  difh,  and  green -fauce  in  a  cup  or  boat* 
Or  made  thus  :  take  half  a  pint  of  the  juice  of  forrel,  a  fpeon- 
ful  of  white  wine,  a  little  grated  nutmeg,  a  little  grated  bread  % 
boil  thefe  a  quarter  of  an  hour  foftly,  then  drain  it  and  put  it  into 
the  fauce -pan  again,  and  fweeten  it  with  a  little  fugar,  give  it  a 
boil,  and  pouf  it  into  a  difh  or  bafon  ;  fomc  like  a  little  piece  o£ 
butter  rolled  in  dour,  and  put  into  it. 

To  dry  a  Goofe. 

Get  a  fat  goofe,  take  a  handful  of  common  fait,  a  quarter  of 
an  ounce  of  falt-petre,  a  quarter  of  a  pound  of  coarle  fugar,  mix 
all  together,  and  rub  your  goofe  very  well,  let  it  lie  in  this  pickle' 
a  fortnight,  turning  and  rubbing  it  every  day,  then  roll  it  in 
bran,  and  hang  it  up  in  a  chimney  where  wood-fmoke  is  for  a 
week.  If  you  have  not  that  conveniency  fend  it  to  the  bakers,, 
the  frnoke  of  the  oven  will  dry  it ;  or  you  may  hang  ’t  in  your 
own  chimney,  not  too  near  the  die,  but  make  a  fire  under  it,  and 
and  lay  horfe-dung  and  law-dud  on  it,  and  that  will  {mother  and 
frnoke -dry  it ;  when  it  is  well  dried  keep  it  in  a  dry  place,  you 
$aay  keep  it  two  or  three  months  or  more  ;  when  you  boil  it  put  it 
in  a  good  deal  of  water,  and  be  fure  to  fkim  it  well 

Note,  You  may  boil  turnips,  or  cabbage  boiled  and  dewed 
butter,  or  onion-fauce. 

Ts 


6i  The  ART  if  COOKERY 

do  drefs  a  Goofe  in  Ragoo. 

Flat  the  bread:  down  with  a  cleaver,  then  prefs  it  down  vcir.  fl¬ 
yout  hand,  fkin  it,  d:p  it  into  {balding-  water,  let  it  be  cold,  lard 
it  with  bacon,  feafon  it  well  with  pepper,  fait,  and  a  little  beaten 
mace,  then  flour  it  all  over,  take  a  pound  of  good  beef-fuet  cut 
{mail,  put  it  into  a  deep  flew-pan,  let  it  be  melted,  then  put  in 
your  goofe,  let  it  be  brown  on  both  lides  ;  when  it  is  Brown  put 
in  a  pint  of  boiling  water,  an  onion  or  two,  a  bundle  of  fweet- 
herbs,  a  bay-leaf,  fome  whole  pepper,  and  a  few  cloves ;  cover 
k  clofe,  and  let  it  flew  fofdy  till  it  is  tender.  About  half  an  hour 
will  do  it,  if  filial!  ;  if  a  large  6he,  three  quarters  of  an  hour : 
In  the  mean  time  make  a  rayoo,  boil  fome  turnins  aim  oft  enough, 

•i  «  °  o  7  4  a  0v3  ' 

Come  carrots  and  onions  quite  enough  ;  cut  them  all  into  little 
pieces,  put  them  into  a  fiiiicb-pan  with  half  a  pint  of  good  beef- 
gravy,  a  little  pepper  and  fait,  a  piece  of  butter  rolled  in  flour, 
and  let  this  flew  all  together  a  quarter  of  an  hour.  Take  the  goofe 
and  drain  it  well,  then  lay  it  in  the  difh,  and  pour  the  ragoo  over 

It. 

Where  the  onion  is  difliked,  leave  it  out.  You  may  add  cab¬ 
bage  boiled  and  chopped  final!. 

A  Gocfe  a  la  JWode. 

Take  a  large  fine  goofe,  pick  it  clean,  fkin  it,  and  cut  it; 
down  the  back,  bone  it  nicely,  take  the  fat  off,  then  take  a  dried ' 
tongue,  bell  it  and  peel  it  :  take  a  fowl  and,  do  it  in  the  fame 
manner  as  the  goofe,  feafon  it  with  pepper,  fait  and  beaten  mace, 
roll  it  round  the  tongue,  feafon  the  goofe  with  the  fame,-  put 
the  tongue  and  fowl  in  the  goofe,  and  few.  the  goofe  no  again  in 
the  fame  form  it  was  before  ;  put  it  into  a  little  pot  that  will 
jitft  hold  it,  put  to  it  two  quarts  of  beef  gravy,  a  bundle  of  fweet 
herbs  and  an  onion ;  put  fome  dices  of  ham,  or  good  bacon,  be¬ 
tween  the  fowl  and  goofe  ;  cover  it  clofe,  and  let  it  flew  an  hour 
.over  a  good  fire  :  When  it  begins  to  boil  let  it  do  very  foftly,  then 
take  up  your  goofe  and  fkim  off  all  the  fat,  ftrain  it,  put  in  a 
glafs  of  red  wine,  two  fpoonfuls  of  catchup,  a  veal  fweetbread  cut 
fin  all ,  fome  truffles,  morels  and  mufhrooms,  a  piece  of  butter 
rolled  in  flour,  and  fome  pepper  and  fait,  if  wanted  ;  put  in  the 
goofe  again,  cover  it  clofe,  and  let  it  flew  half  an  hour  longer, 
then  take  it  up  and  pour  the  ragoo  over  it.  Garnifh  with  lemon. 

Note,  This  is  a  very  fine  difh.  You  muft  mind  to  fave  the 
bones  of  the  goofe  and  fowl,  and  put  them  into  the  gravy  when 
it  is  firfl  fet  on,  and  it  will  be  better  if  you  roll  fome  beef  marrow 
between  the  tongue,  and  fowl,  and  between  the  fowl  and  goofe,  it 
will  make  them  mellow  and  eat  fine.  You  may  add  fix  or  feven 
yolks  of  hard  eggs,  whole  in  the  difh,  they  are  a  pretty  addition. 
Take  care  to  ikim  off  the  fat. 

T'o  Stew  Giblets, 

Let  them *be  nicely  fealded  and  picked,  break  the  two  pinion 
bones  in  two-,  cut  the  head  in  two,  and  cut  off  the  noflrils  ;  cut 
the  liver  in  two,  the  gizzard  in  four,  and  the  neck  in  two  ;  flip 
off  the  fki.li  of  the  neck,  and  make  a  pudding  with  two  hard  eggs 

choppM 
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chopp’d  fine,  the  crumb  of  a  French  roll  fteeped  in  new  milk  two 
or  three  hours,  then  mix  it  with  the  hard  egg,  a  little  nutmegs 
pepper,  fait,  and  a  little  fage  chopped  fine,  a  very  little  melted  but¬ 
ter,  and  ftir  it  together  :  tie  one  end  of  the  fkin,  and  fill  it  with 
the  ingredients,  tie  the  other  end  tight,  and  put  all  together  in 
the  fauce-pan,  with  a  quart  of  good  mutton  broth,,  a  bundle  of 
fweet-herbs,  an  .onion,  Tome  whole  pepper,  mace,  two  or  three 
cloves  ty’d  up  loofe  in  a  muflin  rag,  and  a  very  little  piece  of 
lemon-peel ;  cover  them  clofe  and  let  them  frew  till  quite 
tender,"  then  take  a  fmall  French  roll  toaftcd  brown  on  all 
Tides,  and  put  it  into  the  fauce-pan,  give  it  a  fhake,  and  let  it  flew 
till  there  is  juft  gravy  enough  to  eat  with  them,  then  take  out  the 
onion,  fiweet  herbs  and  fpices,  lay  the  roll  in  the  middle,  the 
giblets  round,  the  pudding  cut  in  ft  ices  and  laid  round,-  and  then 
put  the  faitce  over  all. 

Another  Way . 

-  Take  the  giblets  clean  pick’d  and  walk’d,  the  feet  fid  lin’d  and 
bill  cut  off,  the  head  cut  in  two,  the  pinion  bones  broke  into  two, 
the  liver  cut  in  two,  the  gizzard  cut  into  four,  the  pipe  pulled 
out  of  the  neck,  the  neck  cut  in  two  :  put  them  into  a  pipkin  with 
half  a  pint  of  water,  feme  whole  pepper,  black  and  white,  a  blade 
of  mace,  a  little  fprig  of  thyme,  a  filial!  onion,  a  little  cruft  of 
bread,  then  cover  them  clofe,  and  let  them  on  a  very  flow  fire* 
Wood  embers  is  beft.  Let  them  flew  till  they  are  quite  tender* 
then  take  out  the  herbs  and  onions,  and  pour  them  into  a  little 
difh.  Seafon  them  with  fait. 

To  Roaft  Pigeons . 

Fill  them  with  parfiey  clean  wafh’d  and  chopp’d,  and  fome 
pepper  and  fait  rolled  in  butter  ;  fill  the  bellies,  tie  the  neck-end 
clofe,  fo  that  nothing  can  run  out,  put  a  fkewer  through  the  legs* 
and  have  a  little  iron  on  purpofe,  with  fix  hooks  to  it,  and  on 
each  hook  hang  a  pigeon  ;  fallen  one  end  of  the  firing  to  the  chim¬ 
ney,  and  the  other  end  to  the  iron  (this  is.  what  we  call  the  poor 
man’s  fpit)  flour  them,  bafte  them  with  butter,  and  turn  them 
gently  for  fear  of  hitting  the  bars.  They  will  roaft  nicely,  and 
be  fully  of  gravy.  Take  care  how  you  take  them  off,  not  to  loft? 
any  of  the  liquor.  Lou  may  melt  a  very  little  butter,  and  put  into 
the  difh.  Your  pigeons  ought  to  be  quite  frefn,  and  not  too 
much  done.  This  is  by  much  the  heft  way  of  doing  them,  for 
then  they  will  fwim  in  their  own  gravy,  and  a  very  little  melted 
butter  will  do. 

When  you  roaft  them  on  a  fpit  all  the  gravy  runs  out,  or  if 
you  fluff  them  and  broil  them  whole  you  cannot  fave  the  gravy 
fb  well,  though  they  will  be  very  good  with  parfiey  and  butter  in 
the  difh,  or  fplk  and  broiled  with  pepper  and  fait. 

A  o  Poll  Pigeons .. 

Boil  them  by  themfelves,  for  fifteen  minutes,  then  boll  a  hand- 
fome  fquare  piece  of  bacon  and  lay  in  the  middle ;  ftew  lbme 

id  lay  the  pigeons  on  the  fpinach.  Gar- 
ey  laid  in  a  plate  before  the  fire  to  erifp. 

Or 


ipmach  to  lay  round,  ar 
nifh  your  difh  with  parfi 
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Or  you  may  lay  one  pigeon  in  the  middle,  and  the  red  Found* 
and  the  fpmaeh  between  each  pigeon,  and  a  fiice  of  bacon  on 
each  pigeon.  Garnifh  with  iiices  of  bacon  and  melted  butter  in  a 
cup. 

To  a  la  Janie  Pip-cons * 

Take  a  large  fauce-pan,  lay  a  layer  of  bacon,  then  a  layer  of 
veal,  a  layer  of  courfe  beef  and  another  little  layer  of  veal,  about 
a  pound  of  veal  and  a  pound  of  beef  cut  very  thin,  a  piece  of 
carrot,  a  bundle  of  fweet  herbs,  an  onion,  feme  black  and  white 


pepper, 


a  b 


or  two  of  mace,  four  or  five  cloves,'  a  little  cruft 


of  bread  toadied  very  brown.  Cover  the  fauce-pan  clofe,  fet  it 
over  a  flow  fire  for  five  or  fix  minutes,  fhake  in  a  little  flour, 
then  pour  in  a  quart  of  boiling  water,  fhake  it  round,  cover  it 
clofe,  and  let  it  (hew  till  the  gravy  is  quite  rich  and  good-,  then 
Aram  it  off  and  fkim  off  all  the  fat.  In  the  mean  time  fluff  the 
bellies  of  the  pigeons  with  force-meat,  made  thus  ;  take  a  pound 
of  veal,  a  pound  of  beef  iiiet,  beat  both  in  a  mortar  fine,  an 
equal  quantity  of  crumbs  of  bread,  fome  pepper,  fait,  nutmeg, 
beaten  mace,  a  little  lemon-peel  cut  finall,  fome  parfley  cut  (mall, 
and  a  very  little  thyme  ftrippM  ;  mix  all  together  with  the  yolk 
of  an  egg,  fill  the  pigeons,  and  flat  the  bread  down,  flour  them 
and  fry  them  in  frefh  butter  a  little  brown ;  then  pour  all  the  fat 
clean  out  of  the  pan,  and  put  to  the  pigeons  the  gpivy,  cover 
them  clofe,  and  let  them  flew  a  quarter  of  an  hour,  or  till  you 
think  they  are  quite  enough  ;  then  take  them  up,  lay  them  in  a 
difh  and  pour  in  your  lance ;  on  each  pigeon  lay  a  bay-leaf,  and 
on  the  leaf  a  fiice  of  bacon.  You  may  garnifh  with  a  lemon 
notched,  or  let  it  alone. 

Note,  You  may  leave  out  the  fluffing,  they  will.. be  very  rich 
and  good  without  it,  and  it  is  the  be  ft  way  of  drolling  them  for  a 
flue  madc-difh. 

Pi  aeons  an  P  oir . 

Make  a  good  force-meat:  as  above,  cutoff  the  Feet  quite,  fluff 
them  in  the  fhape  of  a  pear,  roll  them  in  the  yolk  of  an  egg, 
and  then  in  crumbs  of  bread  ;  flick  the  leg  at  the  top,  and  butter 

a  difh  to  lay  them  in  ;  then  fend  them  to  an  oven  to  bake,  but 

,  * 

donft  let  them  touch  each  other.  When  they  are  enough,  lay 
them  in  a 'difh,  and  pour  in  good  gravy  thicken’d  with  the  yolk 
of  an  egg,  or  butter  rolled  in  flour  ;  don’t  pour  your  gravy  over 
the  pigeons.  You  may  Garnifn  with  lemon.  It  is  a  pretty  gen¬ 
teel  difh  ;  or  for  change  lay  one  pigeon  in  the  middle,  the  reft 
found,  and  i tew’d  fpinach  between  ;  poached  eggs  on  the  fpmaeh  „ 
Gnnrifh  with  notched  lemon  and  orange  cut  into  quarters,  and 
have  incited  butter  in  boats* 

Pip-eons  Jto-veJ* 

Take  a  finall  cabbage  lettuce,  juft  cut  out  the  heart  and  maks 
a  force-meat  as  before,  only  chop  the  heart  of  the  cabbage  and 
mix  with  it  ;  then  you  muft  fill  up  the  place,  and  tie  it  aero  is 
with  a  packthread  ;  fry  it  of  a  light  brown  in  frefh  butter,  pour 
out  all  the  fat,  lay  the  pigeons  round,  flat  them  with  your  hand, 

fbaibn. 
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f$'a&n  them  a  little  with  pepper,  fait,  and  beaten  mace  (take 
great  care  not  to  put  too  much  lalt)  pour  in  half  a  pint  of  Rhe- 
nifh  wine,  cover  it  clofe,  and  let  it  flew  about  live  or  fix  minutes  ; 
then  put  in  half  a  pint  of  good  gravy,  cover  them  clofe,  and 
let  them  ilew  half  an  hour.  Take  a  good  piece  of  butter  rolled 
in  flour,  (hake  it  in  ;  when  it  is  line  and  thick  take  it  up,  untie 
it,  lay  the  lettuce  in  the  middle,  and  the  pigeons  round  ;  fqueeze 
in  a  little  lemon  juice,  and  pour  the  fauce  all  over  them.  Stew 
a  little  lettuce,  and  cut  it  into  pieces  for  garnifh  with  pickled 
red  cabbage. 

Note,  Or  for  change  you  may  fluff  your  pigeons  with  the  fame 
force-meat,  and  cut  two  cabbage-lettuces  into  quarters,,  and  flew 
as  above  ;  fo  lay  the  lettuce  between  each  pigeon,  and  one  in  the 
middle,  with  the  lettuce  round  it,  and  pour  in  the  fauce  all  over 
them. 

Pigeons  fur  tout* 

.Force  your  pigeons  as  above,  then  lay  a  flice  of  bacon  on  the 
breaft,  and  a  flice  of  veal  beat  with  the  back  of  a  knife,  and  fea> 
foil’d  with  mace,  pepper  and  fait,  tie  it  on  with  a  fmall  pack¬ 
thread,  or  two  little  fine  ike  vers  is  better;  fpit  them  on  a  fine 
bird  fpit,  roaft  them  and  bafte  with  a  piece  of  butler,  then  with 
the  yolk  of  an  egg,  and  then  bade  them  again  with  crumbs  of 
bread,  a  little  nutmeg  and  fweet  herbs ;  when  enough  lay  them 
in  your  difh,  have  good  gravy  ready,  with  truffles,  morels  and 
mufhrooins,  to  pour  into  your  difh.  Garnifh  with  lemon* 

Pigeons  in  Compote  voith  White  Sauce* 

Let  your  pigeons  be  drawn,  pick’d,  fcalded  and  fiea’d  ;  then 
put  them  into  a  ftew-pan  with  veal  fweetbreads,  cocks-combs, 
mufhroorris,  truffles,  morels,  pepper,  fait,  a  pint  of  thin  gravy,  a 
■  bundle  of  fweet  herbs,  an  onion,  and  a  blade  or  two  of  mace ; 
cover  them  clofe,  let  them  flew  half  an  hour,  then  take  out  the 
herbs  and  onion,  then  beat  the  up  the  yolks  of  two  or  three  eggs, 
and  fome  chopp’d  parfley  in  a  quarter  of  a  pint  of  cream,  and  a 
little  nutmeg  ;  mix  all  together,  Air  it  one  way  till  thick  ;  lay  the 
pigeons  in  the  difh,  and  the  fauce  all  over.  Garnifh  with  lemon* 

A  French  P upton  of  Pigeons* 

Take  favoury  force-meat  rolled  out  like  pafte,  put  it  in  a  but¬ 
tered  difh,  lay  a  layer  of  very  thin  bacon,  fquab  pigeons,  iliced 
fweetbread,  afparagus-tops,  mufnrooms,  cocks-combs,  a  palate 
boiled  tender  cut  into  pieces,  and  the  yolks  of  hard  eggs ;  make 
another  force-meat  and  lay  over  like  a  pie,  bake  it,  and  when 
enough  turn  it  into  a  difh,  and  pour  gravy  round  it. 

Pigeons  boiled  with  Rice* 

Take  fix  pigeons,  fluff  their  bellies  with  parfley,  pepper 
and  fait,  roll’d  in  a  very  little  piece  of  butter  :  put  them  into  a 
quart  of  mutton  broth,  with  a  little  heated  mace,  a  bundle  of 
fweet  herbs,  and  an  onion  ;  cover  them  clofe,  and  let  them  boil  a 
full  quarter  of  an  hour  ;  then  take  out  the  onion  and  fweet  herbs, 
and  take  a  good  piece  of  butter  rolled  in  flour,  put  it  in  and  give 
it  a  fhake,  feafon  it  with  fait  if  it  wants  it,  then  have  ready  half 
a  pound  of  rice  boiled  tender  in  milk  ;  when  it  begins  to  be 

F  thick 
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thick  (but  take  great  care  it  don’t  burn  too)  take  the  yolks  of  , 
two  or  three  eggs,  beat  up  with  two  or  three  fpoonfuls  of  cream 
and  a  little  nutmeg,  ftir  it  together  till  it  is  quite  thick,  then  take 
up  the  pigeons  and  lay  them  in  a  difh  ;  pour  the  gravy  to  the 
rice,  ftir  all  together  and  pour  over  the  pigeons.  Garnifh  with 
hard  eggs  cut  into  quarters. 

Pigeons  tranfmogrified . 

Take  your  pigeons,  feafon  them  with  pepper  and  fait,  take  a 
large  piece  of  butter,  make  a  puff-pafte,  and  roll  each  pigeon  in 
a  piece  of  pafte  ;  tie  them  m  a  cloth,  fo  that  the  pafte  don’t  break  ; 
boil  them  in  a  good  deal  of  water.  They  will  take  an  hour  and 
a  half  boiling ;  untie  them  carefully  that  they  don’t  break  ;  lay 
them  in  the  difh,  and  you  may  pour  a  little  good  gravy  in  the 
difh.  They  will  eat  exceeding  good  and  nice,  and  will  yield  fauce 
enough  of  a  very  agreeable  relifh. 

Pigeons  in  Fricandos. 

After  having  truffled  your  pigeons  with  their  legs  in  their 
bodies,  divide  them  in  two,  and  lard  them  with  bacon  ;  then  lay 
them  in  a  ftew-pan  with  the  larded  fide  downwards,  and  two  whole 
leeks  cut  fmall,  two  ladlefuls  of  mutton  broth,  or  veal  gravy  ; 
cover  them  clofe  over  a  very  flow  fire,  and  when  they  are  enough 
make  your  fire  very  brilk,  to  waffe  away  what  liquor  remains  ; 
When  they  are  of  a  fine  brown  take  them  up,  and  pour  out  all 
the  fat  that  is  left  in  the  pan  ;  then  pour  in  fome  veal  gravy  to 
loofen  what  flicks  to  the  pan,  and  a  little  pepper ;  ftir  it  about  for 
two  or  three  minutes  and  pour  it  over  the  pigeons.  This  is  a 
pretty  little  fide  difh. 

To  roajl  Pigeons  with  a  Farce . 

Make  a  farce  with  the  livers  mixed  fmall,  as  much  fweet  fluef 
or  marrow,  grated  bread  and  hard  egg,  an  equal  quantity  of  each  ; 
feafon  with  beaten  mace,  nutmeg,  a  little  pepper,  fait,  and  a  little 
fweet-herbs  ;  mix  all  thefe  together  with  the  yolk  of  an  egg, 
then  cut  the  fkin  of  your  pigeon  between  the  legs  and  the  body, 
and  very  carefully  with  your  finger  raife  the  fkin  from  the  flefh, 
but  take  care  you  don’t  break  it ;  then  force  them  with  this  farce 
between  the  fkin  and  flefh,  then  trufs  the  legs  clofe  to  keep 
it  in  ;  fpit  them  and  roafl  them,  drudge  them  with  a  little  flour, 
and  baft©  them  with  a  piece  of  butter ;  fave  the  gravy  which  runs 
Tom  them,  and  mix  it  up  with  a  little  red  wine,  a  little  of  the 
farce-meat  and  fome  nutmeg.  Let  it  boil,  then  thicken  it  with  a 
piece  of  butter  rolled  in  flour,  and  the  yolk  of  an  egg  beat  up  and 
fome  minced  lemon  ;  when  enough,  lay  the  pigeons  in  the  difh 
and  pour  in  the  fauce.  Garnifh  with  lemon. 

To  drefs  Pig  costs  a  Soldi. 

First  flew  your  pigeons  in  a  very  little  gravy  till  enough,  and 
take  different  forts  of  flefh  according  to  your  fancy,  Szc.  both  of 
butcher’s  meat  and  fowl :  chop  it  fmall,  feafon  it  with  beaten 
mace,  cloves,  pepper  and  fait,  and  beat  it  in  a  mortar  till  it  is 
like  pafte  ;  roll  your  pigeons  in  it,  then  roll  them  in  the  yolk  of  , 
an  egg,  fhake  flour  and  crumbs  of  bread  thick  all  over,  have  ready 
fome  beef  dripping  or  hog’s  lard  boiling  ;  fry  them  brown,  and  lay 
them  in  your  difh,  G arni-lh  with  fry ’d  parfley.  Pigeon 
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Pigeons  in  a  Hole , 

Take  your  pigeons,  feafon  them  with  beaten  mace,  pepper 
and  fait ;  put  a  little  piece  of  butter  in  the  belly,  lay  them  in  a 
dilh  and  pour  a  little  batter  all  over  them,  made  .with  a  quart  of 
milk  and  eggs,  and  four  or  five  fpoonfuls  of  flour.  Bake  it,  and 
fend  it  to  table.  It  is  a  good  diffl. 

Pigeons  in  Pimlico, 

Take  the  livers  with  fame  fat  and  lean  of  ham  or  bacon,  muffl- 
rooms,  truffles,  parfiey  and  fweet-herbs ;  feal'onwith  beaten  mace, 
pepper  and  fait ;  beat  all  this  together  with  two  raw  eggs,  put  it  into 
the  bellies,  roll  them  in  a  thin  flice  of  veal,  oVer  that  a  thin 
Dice  of  bacon,  wrap  them  up  in  white  paper,  fpit  them  on  a  fmall 
fpit,  and  roaft  them.  In  the  mean  time  make  for  them  a  ragoo 
of  truffles  and  mufflrooms  chopp’d  final!,  with  parfiey  cut  fmall ; 
put  to  it  half  a  pint  of  good  veal  gravy,  thicken  with  a  piece  of 
butter  rolled  in  flour.  An  hour  will  do  your  pigeons;  bafte 
them,  when  enough  lay  them  in  your  difh,  take  off  the  paper 
and  pour  your  fauce  over  them.  Garniffl  with  patties,  made 
thus  :  take  veal  and  cold  ham,  beef-fuet,  an  equal  quantity,  fome 
mufflrooms,  fweet-herbs  and  fpice,  chop  them  fmall,  fet  them  on 
the  fire,  and  moifien  with  milk  or  cream  :  then  make  a  little  puff- 
pafte,  roll  it  and  make  little  patties,  about  an  inch  deep  and 
two  inches  long  ;  fill  them  with  the  above  ingredients,  cover  them 
clofe  and  bake  them  ;  lay  fix  of  them  round  a  diffl.  This  makes 
a  fine  diffl  for  a  firfi:  courfe. 

To  jugg  Pigeons . 

Pull,  crop  and  draw  pigeons,  but  don’t  waffl  them  ;  fave  the 
livers  and  put  them  in  fealding  water,  and  fet  them  on  the  fire 
for  a  minute  or  two  ;  then  take  them  out  and  mince  them  fmall, 
and  bruife  them  with  a  back  of  a  fpoon  ;  mix  with  them  a  little 
pepper,  fait,  grated  nutmeg,  and  lemon-peel  fflred  very  fine, 
chopp’d  parfiey,  and  two  yolks  of  eggs  very  hard  ;  bruife  them 
as  you  do  the  liver,  and  put  as  much  fuet  as  liver  fflaved  exceed¬ 
ing  fine,  and  as  much  grated  bread  ;  work  thefe  together  with 
raw  eggs,  and  roll  it  in  freffl  butter ;  put  a  piece  into  the  crops 
and  bellies,  and  few  up  the  necks  and  vents ;  then  dip  your 
pigeons  in  water,  and  feafon  them  with  pepper  and  fait  as  for 
a  pie,  put  them  in  your  jugg,  with  a  piece  of  celery,  flop  them 
cloil,  and  fet  them  in  a  kettle  of  cold  water;  firft  cover  them 
clofe  and  lay  a  tile  on  the.top  of  the  jugg,  and  let  it  boil  three  hours  ; 
then  take  them  out  of  the  jugg,  and  lay  them  in  a  diffl,  take  out  the 
celery  and  put  in  a  piece  of  butter  rolled  in  Hour,  {hake  it  about 
till  it  is  thick,  and  pour  it  on  your  pigeons.  Garniffl  with  lemon. 

To  Jle*w  Pigeons, 

Season  your  pigeons  with  pepper,  fait,  cloves,  mace,  and  fome 
fweet-herbs ;  wrap  this  feafoning  up  in  a  piece  of  butter,  and  put 
in  their  bellies  ;  then  tie  up  the  neck  and  vent,,  and  half  roafi: 
them  ;  then  put  them  into  a  flew-pan  with  a  quart  of  good  gravy, 
a  little  white  wine,  fome  pickled  mufflrooms,  a  few  pepper  corns, 
three  or  four  blades  of  mace,  a  bit  of  lemon-peel,  a  branch  of 
'  F  2  .*  fweet- 
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fwect-herbs,  a  bit  of  onion,  and  fome  oy tiers  pickled  ;  let  therri 
ftew  till  they  are  enough,  then  thicken  it  up  with  butter  and  yolks 
of  eggs.  Garnifh  with  lemon.  Do  ducks  thefame  way. 

To  drefs  a  Calf's  Liver  in  a  Caul. 

Take  off  the  under  Ikins  and  fhred  the  liver  very  fmall,  then 
take  an  ounce  of  truffles  and  morels  chopped  fmall  with  paifley  ; 
roaft  two  or  three  onions,  take  off  their  outermolt  coats,  pound 
fix  cloves,  and  a  dozen  coriander  feeds,  add  them  to  the  onions, 
and  pound  them  together  in  a  marble  mortar;  then  take  them 
out  and  mix  them  with  the  liver,  take  a  pint  of  cream,  half  a  pint 
of  milk,  and  leven  or  eight  new-laid  eggs  ;  beat  them  together, 
boil  them,  bitt  do  not  let  them  curdle,  fhred  a  pound  of  fuet  as 
linall  as  you  can,  half  melt  it  in  a  pan,  and  pour  it  into  your  egg 
and  cream,  then  pour  it  in  your  liver,  then  mix  all  well  together, 
feafon  it  with  pepper,  fait,  nutmeg  and  a  little  thyme,  and  let  it 
Ihmd  till  it  is  cold  :  fpread  a  caul  over  the  bottom  and  fides  of 
the  ftew-pan,  and  put  in  your  hafhed  liver  and  cream  all  together, 
fold  it  up  in  the  caul  in  the  fhape  of  a  calf ’s  liver,  then  turn  it 
tip -fide  down  carefully,  lay  it  in  a  difh  that  will  bear  the  oven, 
and  do  it  over  with  beaten  egg,  drudge  it  with  grated  bread,  and 
bake  it  in  an  oven.  Serve  it  up  hot  for  a  firft  courfe. 

To  roaft  Calf's  Liver . 

'  Lard  it  with  bacon,  fpit  it  firft,  and  roaft  it ;  ferve  it  up  with 
good  gravy.  •  * 

To  roof  Partridges 

Let  them  be  nicely  roafted  but  not  too  much,  drudge  them 
with  a  little  flour,  and  bafte  them  moderately  ;  let  them  have- a 
fine  froth,  let  there  be  good  gravy -fauce  in  the  difh  and  bread - 
•fauce  in  batons,  made  thus  :  Take  a  pint  of  water,  put  in  a  good 
thick  piece  of  bread,  fome  whole  pepper,  a  blade  or  two  of  mace  ; 
ixiil  it  five  or  fix  minutes  till  the  bread  is  foft,  then  take  out  all 
the  fpice  and  pour  out  all  the  water,  only  juft  enough  to  keep  it 
mot  ft,  beat  it  with  a  lpoon  foft,  throw  in  a  little  fait,  and  a  good 
piece  of  frefh  butter  ;  ftir  it  well  together,  let  it  over  the  lire  for 
a  minute  or  two,  then  put  it  into  a  boat. 

To  boil  Partridges. 

Boil  them  in  a  good  deal  of  waiter,  let  them  boil  quick,  and 
fifteen  minutes  will  be  fufficient.  For  fauce  take  a  quarter  of  a  pint 
of  cream,  and  a  piece  of  frefh  butter  as  big  as  a  large  walnut ; 
llir  it  one  way  till  it  is  melted,  and  pour  it  into  the  difh. 

Or  this  fauce  :  take  a  bunch  of  celery  clean  waffl’d,  cut  all  the 
white  vejy  fmall,  wafh  it  again  very  clean,  put  it  into  a  Sauce¬ 
pan  with  a  blade  of  mace,  a  little  beaten  pepper,  and  a  very  little 
fait ;  put  to  it  a  pint  of  water,  let  it  boil  till  the  water  is  juft 
wafted  away,  then  add  a  quarter  of  a  pint  of  cream,  and  a  piece 
of  butter  rolled  in  flour ;  ftir  all  together,  and  when  it  is  thick 
and  fine  pour  it  over  the  birds. 

Or  this  fauce  :  take  the  livers  and  bruife  them  fine,  fome  par- 
Hey  chopp’d  flne,  melt  a  little  nice  frefh  butter,  than  add  the 
livers  and  parfley  to  it,  fqueeze  in  a  little  lemon,  juft  give  it  a 
boil,  and  pour  gyer  your  birds.  Or 
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Or  this  fauce  :  take  a  quarter  of  a  pint  of  cream,  the  yolk  of 
an  egg  beat  fine,  a  little  grated  nutmeg,  a  little  beaten  mace,  a 
piece  of  butter  as  big  as  a  nutmeg  rolled  in, flour,  and  one  fpoon- 
f'ul  of  white  wine;  dir  all  together  one  way,  when  fine  and  thick 
pour  it  over  the  birds.  You  may  add  a  few  mufhrooms. 

Or  this  fauce  :  take  a  few  mufhrooms,  frefh  peel’d  and  wafh 
them  clean,  put  them  in  a  fauce -pan  with  a  little  fait,  put  them 
over  a  very  quick  fire,  let  them  boil  up,  then  put  in'  a  quarter 'of 
a  pint  of  cream  and  a  little  nutmeg ;  fhake  them  together  with  a 
very  little  piece  of  butter  rolled  in  hour,  give  it  two  or  three 
(hakes  over  the  .fire,  three  or  four  minutes  will  do  *  then  pour  it 
over  the  birds* 

Or  this  fauce  :  boil  half  a  pound  of  rice  very  tender  in  beef 
gravy  ;  feafon  with  pepper  and  fait,  and  pour  over  your  birds, 
Thefe  fauces  do  for  boiled  fowls ;  a  quart  of  gravy  will  be  enough, 
and  let  it  boil  till  it  is  quite  thick. 

To  drefs  Partridges  a  la  Braije. 

Take  two  brace,  trufs  the  legs  into  the  bodies,  lard  them,  fea¬ 
fon  them  with  beaten  mace,  pepper  and  fait ;  take  a  ftew-pan, 
lay  -dices  of  bacon  at  the  bottom,  then  dices  of  beef,  and  then  dices 
of  veal,  all  cut  thin,  a  piece  of  carrot,  an  onion  cut  fmall,  a 
bundle  of  fweet  herbs,  and  fome  whole  pepper  :  lav  the  partridges 
with  the  breads  downward,  lay  fome  thin  dices  of  beef  and  veal 
over  them,  and  fome  pardey  Hired  fine  ;  cover  them  and  let  them 
flew  eight  or  ten  minutes  over  a  very  dow  dre,  then  give  your 
pan  a  fhake  and  pour  in  a  pint  of  boiling*  water;  cover  it  clofe, 
-and  let  it  dew  half  an  hour  over  a  little  quicker  dre;  then  take 
out  your  birds,  keep  them  hot,  pour  into  the  pan  a  pint  of  thill, 
gravy,  let  them  boil  till  there  is  about  half  a  pint,  then  drain  it 
off  and  fkim  off  all  the  fat ;  in  the  mean  time,  have  a  veal  fweet* 
bread  cut  fmall,  truffles,  morels,  cocks-combs,  and  fow].s-liver$ 
dewed  in  a  pint  of  good  gravy  half  an  hour,  fome  artichoke- 
bottoms  and  afparagus -tops,  both  blanch’d  in  warm  water,  and  a 
few  mufhrooms,  then  add  the  other  gravy  to  this,  and  put  in  your 
Partridges  to  heat ;  if  it  is  not  thick  enough,  take  a  piece  of  but¬ 
ter  rolled  in  dour,  and  tofs  up  in  it ;  if  you  will  be  at  the  expence, 
thicken  it  with  veal  and  ham  cullis,  but  it  will  be  full  as  good 
without. 

To  male  Partridges  Pains . 

Take  two  roaded  partridges  and  the  defhof  a  large  fowl,  a  little 
parboil’d  bacon,  a  little  marrow  or  fweet  fuet  chopp’d  very  fine, 
a  few  mufhrooms  and  morels  chopp’d  fine,  truffles  and  artichoke- 
bottoms,  feafon  with  beaten  mace,  pepper,  a  little  nutmeg,  fait,, 
fweet- herbs  chopp’d  dne,  and  crumb  of  a  two-penny  loaf  foaked" 
in  hot  gravy  ;  mix  all  well  together  with  the  yolks  of  two  eggs, 
make  your  pains  on  paper,  of  a  round  figure,  and  of  the  thicknefs 
of  an  egg,  at  a  proper  didance  one  from  another,  dip  the  point 
of  a  knife  in  the  yolk  of  an  egg,  in  order  to  diape  them  ;  bread 
them  neatly,  and  bake  them  a  quarter  of  an  hour  in  a  quick  oven  : 

F  3  bbfem 
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obferve  that  the  truffles  and  morels  be  tender  boiled  in  the  gravy  you 
foak  the  bread  in.  Serve  them  up  for  a  ftde-difh,  or  they  will 
ferve  to  garnifh  the  above  difh,  which  will  be  a  very  fine  one  for 
a  fir  ft  courfc. 

Note,  When  you  have  cold  fowls  in  the  houfe,  this  makes  a 
pretty  addition  in  an  entertainment. 

To  ro aft  Pheafants * 

Pick  and  draw  your  pheafants,  and  finge  them,  lard  one  with 
bacon  but  not  the  other,  fpit  them,  roaft  them  fine,  and  paper 
them  all  over  the  breaft  ;  when  they  are  juft  done  flour  and  bafte 
them  with  a  little  nice  butter,  and  let  them  have  a  fine  white 
froth  ;  then  take  them  up,  and  pour  good  gravy  in  the  difh  ahd 
bread  lauce  in  plates.  _  ! 

Or  you  may  put  water-creffes  nicely  pick’d  and  wafh’d,  and  j/ift 
fcalded,  with  gravy  in  the  difh,  and  lay  the  crefles  under  the  phea¬ 
fants  . 

Or  you  may  make  celery  fauce  ftew’d  tender,  ftrain’d  and  mix’d 
with  cream,  and  poured  into  the  difh. 

If  you  have  but  one  pheafant,  take  a  large  fine  fowl  about  the 
bignefs  of  a  pheafant,  pick  it  nicely  with  the  head  on,  draw  it  and 
trufs  it  with  the  head  turn’d  as  you  do  a  pheafant’s,  lard  the  fowl 
all  over  the  breaft  and  legs  with  a  large  piece  of  bacon  cut  in  little 
pieces  ;  when  roafted  put  them  both  in  a  difh,  and  no  body  will 
know  it.  They  will  take  an  hour  in  doing,  as  the  fire  muft  not 
be  too  brifk.  A  Frenchman  would  order  fifh  fauce  to  them,  but 
then  you  quit  fpoil  your  pheafants. 

A  fteived  Pheafant, 

Take  your  pheafant  and  ftew  it  in  veal  gravy,  take  artichoke- 
botioms  parboiled,  fome  chefnitts  roafted  and  blanched;  when 
your  pheafant  is  enough  (but  it  muft  ftew  till  there  is  juft  enough 
for  fauce,  then  fkim  it)  put  in  the  chefnuts  and  artichoke -bot¬ 
toms,  a  little  beaten  mace,  pepper  and  fait,  juft  enough  to  feafon 
it,  and  a  glafs  of  white  wine,  and  if  you  don’t  think  it  fhick 
enough,  thicken  it  with  a  little  piece  of  butter  rolled  in  flower  ; 
fqueeze  in  a  little  lemon,  pour  the  fauce  over  the  pheafant,  and 
have  fome  force-meat  balls  fry’d  and  put  into  the  difh. 

Note,  A  good  fowl  will  do  full  as  well,  traded  with  the  head 
on  like  a  pheafant.  You  may  fry  faufages  inftead  of  force-meat 
balls. 

To  drefts  a  Pheafant  a  la  Braifte . 

Lay  a  layer  of  beef  all  over  your  pan,  then  a  layer  of  veal,  a 
little  piece  of  bacon,  a  piece  of  carrot,  an  onion  ftuck  with  fix 
doves,  a  blade  or  two  of  mace,  a  fpoonful  of  pepper,  black  and 
white,  and  a  bundle  of  fweet  herbs ;  then  lay  in  the  pheafant, 
lay  a  layer  of  veal,  then  a  layer  of  beef  to  cover  it,  fet  it  on 
the  fire  five  or  fix  minutes,  then  pour  in  two  quarts  of  boiling- 
water  ;  cover  it  clofe,  and  let  it  ftew  very  foftly  an  hour  and  a 
half,  then  take  up  your  pheafant  and  keep  it  hot,  and  let  the  gravy 
boil  till  there  is  about  a  pint ;  then  ftrain  it  off,  and  put  it  in  again, 
and  put  in  a  veal  fwe.etbrea*d?  firft  being  ftew-ed  v/irh  the  pheafant, 

then. 
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then  put  in  fome  truffles  and  morels,  fome  livers  of  fowls,  arti¬ 
choke-bottoms  and  afparagus-tops,  if  you  have  them  ;  let  all 
thefe  fimmer  in  the  gravy  about  live  or  fix  minutes,  then  add  two 
Spoonfuls  of  catchup,  two  of  red  wine,  and  a  little  piece  of  but¬ 
ter  rolled  in  flour,  fhake  all  together,  put  in  your  pheafant,  let 
them  flew  all  together,  with  a  few  mulhrooms  about  five  or  fix  mi* 
nutes  more,  then  take  up  the  pheafant  and  pour  your  ragoo  all 
over  with  a  few  force-meat  balls.  Garnilh  with  lepton.  You 
may  lard  it  if  you  chufe. 

To  boll  a  Pheafant . 

Take  a  fine  pheafant,  boil  it  in  a  good  deal  of  water,  keep 
vour  water  boiling,  half  an  hour  will  do  a  fmall  one,  and  three 
quarters  of  an  hour  a  large  one.  Let  your  fauee  be  celery  ftewed 
and  thickened  with  cream,  and  a  little  piece  of  butter  rolled  in 
flour  ;  take  up  the  pheafant,  and  pour  the  lauce  all  over.  Garnilh 
with  lemon.  Obferve  to  flew  your  celery  fo,  that  the  liquor  will 
be  all  wafhed  away  before  you  put  your  cream  in  ;  if  it  wants  fait, 
put  in  fome  to  your  palate. 

To  roaft  Snipes  or  Woodcocks* 

Spit  them  on  a  fmall  bird-fpit,  flour  them  and  bafie  them  with--, 
a  piece  of  butter,  then  have  ready  a  dice  of  bread  toafted  brown, 
lay  it  in  a  difh,  and  fet  it  under  the  fnipes  for  the  trail  to  drop  on  ; 
when  they  are  enough,  take  them  up  and  lay  them  on  a  toaft  ;  have- 
ready,  for  two  fnipes,  a  quarter  of  a  pint  of  good  beef  gravy  hot, 
pour  it  into  the  difh,  and  fet  it  over  a  chafing-dilh  two  or  three 
minutes.  Garnifh  with  lemon,  and  fend  them  hot  to  table. 

Snipes  in  a  Surtout ,  or  Woodcocks . 

Take  force-meat,  made  with  veal,  as  much  beef  fuet  chopp’d 
and  beat  in  a  mortar,  with  an  equal  quantity  of  crumbs  of  bread  : 
mix  in  a  little  beaten  mace,  pepper  and  fait,  fome  parfley,  and 
a  little  fweet  herbs,  mix  it  with  the  yolk  of  an  egg,  lay  fome  of 
this  meat  round  the  difh,  then  lay  in  the  fnipes,  being  firfl  drawn  and 
half  roafled.  Take  care  of  the  trail.  Chop  it,  and  throw  it  all  over 
the  difh. 

Take  fome  good  gravy,  according  to  the  bignefs  of  your  fur* 
tout,  fome  truffles  and  morels,  a  few  mulhrooms,  a  fweetbread 
cut  into  pieces,  and  artichoke -bottoms  cut  fmall  ;  let  all  flew  to* 
gether,  {hake  them,  and  take  the  yolks  of  two  or  three  eggs,  ac¬ 
cording  as  you  want  them,  beat  them  up  with  a  fpoonful  or  two  of 
white  wine,  ftir  all  together  one  way,  when  it  is  thick  take  it  off, 
let  it  cool,  and  pour  it  into  the  furtout :  have  the  yolks  of  a  few 
hard  eggs,  put  in  here  and  there,  feafon  with  beaten  mace,  pep¬ 
per  and  fait,  to  your  tafle  ;  cover  it  with  the  force-meat  all  over, 
rub  the  yolks  of  eggs  all  over  to  colour  it,  then  fend  it  to  the  oven. 
Half  an  hour  does  it,  and  fend  it  hot  to  table. 

To  boll  Snipes  or  Woodcocks . 

Boil  them  in  good  ftrong  broth,  or  beef  gravy,  made  thus  r 
take,  a  pound  of  beef,  cut  it  into  little  pieces,  put  it  into  two 
quarts  of  water,  an  onion,  a  bundle  of  fweet  herbs,  a  blade  or 
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two  of  mace,  fix  cloves,  and  fome  whole  pepper,  cover  it  clofe, 
let  it  boil  till  about  half  wafted,  then  drain  it  off,  put  the  gravy 
into  a  fauce-pan  with  fait  enough  to  feafon  it,  take  the  fnipes  and 
gut  them  clean  (but  take  care  of  the  guts)  put  them  into  the 
gravy  and  let  them  boil,  cover  them  clofe,  and  ten  minutes  will 
boil  them,  if  they  keep  boiling.  In  the  mean  time,  chop  the 
guts  and  liver  fmall,  take  a  little  of  the  gravy  the  inipes  are  boiling 
in,  aud  (lew  the  guts  in  with  a  blade  ©f  mace.  Take  fome  crumbs 
of  bread,  and  have  them  ready  fry ‘d  in  a  little  frelh  butter  crifp, 
of  a  fine  light  brown.  You  muft  take  about  as  much  bread  as  the 
infide  of  a  dale  roll,  and  rub  them  fmall  into  a  clean  cloth  ;  when 
they  are  done,  let  them  Hand  ready  in  a  plate  before  the  fire. 

When  your  fnipes  are  ready,  take  about  half  a  pint  of  the  li¬ 
quor  they  are  boiled  in,  and  add  to  the  guts  two  fpoonfuls  of  red 
wine,  and  a  piece  of  butter,  about  as  big  as  a  walnut,  roll’d  in  a 
little  Hour ;  let  them  on  the  fire,  lhake  your  f&uce-pan  often  (but 
don’t  ftir  it  with  a  fpoon)  till  the  butter  is  all  melted,  then  put  in 
the  crumbs,  give  your  fauce-pan  a  (hake,  take  up  your  birds,  lay 
them  in  the  dilh,  and  pour  this  fauce  over  them.  Garnilh  with 
lemon. 

To  drefs  Ortolans. 

Spit  them  fideways,  with  a  bay -leaf  between  ;  bafte  them  with 
butter,  and  have  fry’d  crumbs  of  bread  round  the  dilh,  .  Drefs 
quails  the  fame  way. 

To  drefs  Ruffs  and  Reifs . 

They  are  Lincolnftiire  birds,  and  you  may  fatten  them  as  you 
do  chickens,  with  white  bread,  milk  and  fugar  :  they  feed  faft, 
and  will  die  in  their  fat  if  not  killed  i.n  time  ;  tfufs  them  crofs 
legg’d  as  you  do  a  fnipe,  lpit  them  the  fame  way,  but  you  muft 
gut  them,  and  you  muft  have  good  gravy  in  the  difh  thicken’d 
with  butter  and  toaft  under  them  ;  feuve  them  up  quick. 

To  drefs  Larks . 

Spit  them  on  a  little  bird-fpit,  roaft  them,  when  enough  have 
a  good  many  crumbs  of  bread  fry’d  and  throw  all  over  them,  and 
lay  them  thick  round  the  dilh. 

Or  they  make  a  very  p  etty  ragoo  with  fowls  livers  ;  firll:'  fry 
the  larks  and  livers  very  nicely,  then  put  them  into  fome  gooc( 
gravy  to  few,  juft  enough  for  fauce,  with  a  little  red  winea 
Gam ifii  with  lemon. 

To  drefs  P  lovers. 

To  two  plovers  take  two  artichoke-bottoms  boiled,  fome  chef- 
nuts  roafted  and  blanched,  fome  fkirrets  boiled,  cut  all  very  fmall, 
mix  it  with  fome  marrow  or  beef  fuel,  the  yolks  of  two  hgrd 
eggs,  chop  all  together,  feafon  with  pepper,  Alt,  nutmeg  and  a 
little  iweet  herbs,  fill  .the  body  of  the  plover,  lay  them  in  a  fauce- 
pun,  put  to  them  a- pint  of  gravy,  a  glafs  of  white  wine,  a  blade 
or  two  of  mace,  fome  roafted  chefnuts  blanched,  an  artichoke-, 
boftom  tut  into  quarters,  two  or  three  yolks  of  hard  eggs,  and 
a  little  juice  or  lemon  ;  cover  them  clofe,  and  let  them  few  very 
fbftly  an  hour.  If  you  find  rhe  fauce  is  not  thick-  enough,  take  a 
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piece  of  butter  relied  in  flour,  and  put  it  into  the  fauce,  fliake  it 
round,  and  when  it  is  thick  take  up  vour  plovers  and  pour  th* 
fauce  over  them.  Garnifh  with  roaded  chefnuts. 

Ducks  are  very  good  done  this  way. 

Or  you  may  road  your  plover  as  you  do  any  other  fowl,  and 
have  gravy  fauce' in  the  difh. 

Or  boil  them  in  good  celery  fauce,  either  white  or  brown,  juft 
as  you  like.  ' 

The  fame  way  you  may  drefs  Wigeons. 

r 

To  drefs  Larks  Pear  F&Jhion* 

You  mud  trufs  the  larks  clofe,  and  cut  off  the  legs,  feafoa 
them  with  fait,  pepper,  cloves  and  mace,  make  a  force-meat 
thus,  take  a  veal  fweetbread,  as  much  beef  fuet,  a  few  morels 
and  mushrooms,  chop  all  fine  together,  fome  crumbs  of  bread, 
and  a  few  fweet  herbs,  a  little  lemon-peel  cut  fmall,  mix  all  to¬ 
gether  with  the  yolk  of  an  egg,  wrap  up  every  lark  in  force-meat, 
and  fhape  them  like  a  pear,  flick  one  leg  in  the  top  like  the  Aaik 
of  a  pear,  rub  them  over  with  the  yolk  of  an  egg  and  crumbs  of 
bread,  bake  them  in  a  gentle  oven,  ferve  them  without  fauce ; 
or  they  make  a  good  garnifh  to  a  very  fine  difh. 

You  may  ufe  veal,  if  you  have  not  fweetbread. 

To  dref  5  a  Hare . 

As  to  roafiing  of  a  hare,  I  have  given  full  directions  in  the 
beginning  of  the  book. 

A  jugged  Hare, 

Cut  it  into  little  pieces,  lard  them  here  and  there  with  little 
flips  of  bacon,  feafon  them  with  a  very  little  pepper  and  fait, 
put  them  into  an  earthen  jugg,  with  a  blade  of  mace,  an  onion 
duck  with  cloves,  and  a  bundle  ©f  fweet-herbs  ;  cover  the  jugg 
or  jar  you  do  it  in  fo  clofe  that  nothing  can  get  in,  then  let  it 
in  a  pot  of  boiling  water,  keep  the  water  boiling,  and  three  hours 
will  do  it;  then  turn  it  out  into  the  difh,  and  take  out  the  onion 
and  fweet-herbs,  and  fend  it  to  table  hot.  If  you  don’t  like 
it  larded,  leave  it  out. 

To  fare  a  Hare. 

Lard  your  hare  and  put  a  pudding  in  the  belly  ;  put  it  into 
a  pot  or  fifh-kettle,  then  put  to  it  two  quarts  of  ftrong  draw’d 
gravy,  one  of  red  wine,  a  whole  lemon  cut,  a  faggot  of  fweet- 
herbs,  a  nutmeg,  pepper,  a  little  fait  and  fix  cloves  ;  cover  it 
clofe,  and  dew  it  over  a  very  flow  Ate,  till  it  is  three  parts  done 
then  take  it  up,  put  it  into  a  difh,  and  drew  it  over  with  crumbs  of 
bread,  a  few  fweet-herbs  chopp’d  fine,  fome  lemon-peel  grated 
and  half  a  nutmeg  ;  let  it  before  the  fire,  and  bade  it  till  it  is 
all  of  a  fine  light  brown.  In  the  mean  time  take  the  fat  of  your 
gravy,  and  thicken  i  t with  the  yolk  of  an  egg  ;  take  fix  eggs 
boil’d  hard  and  chopped  fmall,  fome  pickled  cucumbers  cut  very 
thin  ;  mix  thefe  with  the  fauce,  and  pour  it  into  the  difh. 

A  fillet  of  mutton  or  neck  of  venifon  may  be  done  the  fame 
way,  ' 

Note, 
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Note,  Yon  may  do  rabbits  the  fame  way,  but  it  .muft  be  Teal 
gravy  and  white  wine  ;  adding  mulhrooms  for  cucumbers. 

To  flevo  a  Hare . 

Cut  it  to  pieces,  put  it  into  a  ftew-pan,  with  a  blade  or  two 
of  mace,  foine  whole  pepper,  black  and  white,  an  onion  ftuck 
with  cloves,  an  anchovy,  a  bundle  of  fweet  herbs  and  a  nutmeg 
cut  into  pieces,  and  cover  it  with  water ;  cover  the  ftew-pan  c  lofty 
let  it  few  till  the  hare  is  tender,  but  not  too  much  done  ;  then-take 
k  up,  and  with  a  fork  take  out  the  hare  into  a  clean  pan,  ftrain 
the  fauce  through  a  coarfe  fteve,  empty  all  out  of  the  pan,  put  in 
the  hare  again  with  the  fauce,  take  a  piece  of  butter  as  big  as  a 
walnut  rolled  in  flour,  and  put  in  likewife  one  fpoonfui  of 
catchup,  and  one  of  red  wine  ;  flew  all  together  (with  a  few  frefn 
mulhrooms,  or  pickled  ones,  if  you  have  any)  till  it  is  thick  and 
fmooth  ;  then  dilh  it  up,  and  fend  it  to  table.  You  may  cut  a 
hare  in  two,  and  ftew  the  fore -quarters  thus,  and  roaft  the  hind* 
quarters  with  a  pudding  in  the  belly. 

A  Hare  Civet, 

Bone  the  hare  and  take  out  all  the  fincws,  then  cut  one  half  in 
thin  fiices,  and  the  other  half  in  pieces  an  inch  thick,  flour  them 
and  fry  them  in  a  little  frefh  butter  as  collops  quick,  and  have 
ready  fame  gravy  made  good  with  the  bones  of  the  hare  and  beef, 
put  a  pint  of  it  into  the  pan  to  the  hare,  lome  milliard, '  and  a 
little  elder  vinegar ;  cover  it  clofe,  and  let  it  dp  foftly  tiil  it  is  as 
thick  as  cream,  then  dilh  it  up  with  the  head  in  the  middle. 

P ortuguefe  Rabbits. 

I  Have  in  the  beginning  of  my  book  given  directions  for  boiled 
and  roafted.  Get  fome  rabbits,  trufs  them  chicken  falhion,  the 
head  muft  be  cut  off,  and  the  rabbit  turned  with  the  back  upwards, 
and  two  of  the  legs  ftripped  to  the  claw  end,  and  fo  trufled  with 
twofkewers.  Lard  them,  and  roaft  them  with  what  fauce  you 
pie  aft.  If  you  want  chickens  and  they  are  to  appear  as  fuch, 
they  muft  be  drefs’d  in  this  manner ;  but  if  otherwift,  the  head 
muft  be  ft  ewe  red  back  and  come  to  the  table  on,  with  liver, 
butter  and  parfley,  as  you  have  for  rabbits,  and  they  look  very 
pretty  boiled  and  trufled  in  this  manner,  and  fmothered  with 
onions  ;  or  if  they  are  to  be  boiled  for  chickens,  cut  off  the  head 
and  cover  them  with  white  cellery  fauce,  or  rice  fauce  toffed  up 
with  cream. 

i 

Rabbits  Surprize. 

Roast  two  half-grown  rabbits,  cut  off  the  heads  clofe  to  the 
fhoulders  and  the  firft  joints^  then  take  off  all  the  lean  meat  from 
the  back  bones,  cut  it  fmall  and  tofs  it  up  with  fix  or  feren  fpoon- 
fuls  of  cream  and  milk,  and  apiece  of  butter  as  big  as  a  walnut 
rolled  in  flour,  a  little  nutmeg  and  a  little  fait,  fhake  all  together 
till  it  is  as  thick  as  good  cream,  and  let  it  to  cool  :  then  make  a 
force-meat  with  a  pound  of  veal,  a  pound  of  luet,  as  much 
crumbs  of  bread,  two  anchovies,  a  little  piece  of  lemon-peel  cut 
fine,  a  little  fprig  of  thyme,  and  a  nutmeg  grated  ;  let  the  veal 
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and  fuet  be  chopped  very:  fine,  and  beat  in  a  mortar,  then  mix  it 
all  together  with  the  yolks  of  two  raw  eggs,  place  it  all  round  the 
rabbits,  leaving  a  long  trough  in  the  back  bone  open,  that  you 
think  will  hold  the  meat  you  cut  out  with  the  fauce,  pour  it  in 
and  cover  it  with  the  force-meat,  fmooth  it  all  over  with  your 
hand  as  well  as  you  can  with  a  raw  egg,  fquare  at  both  ends,  throw 
on  a  little  grated  bread,  and  butter  a  mazarine  ,  or  pan,  and  take 
them  from  the  drefler  where  you  formed  them,  and  place  them  on 
it  very  carefully.  Bake  them  three  quarters  of  an  hour  till  they 
are  of  a  fine  brown  colour.  Let  your  fauce  be  gravy  thickened 
with  butter  and  the  juice  of  a  lemon  ;  lay  them  into  the  difh,  and 
pour  in  the  fauce.  Garnifh  with  orange  cut  into  quarters,  and 
ierve  it  up  for  a  firft  courfe. 

To  boll  Rabbits. 

Truss  them  for  boiling,  boil  them  quick  and  white  :  for  fauce 
take  the  livers,  boil  and  fhred  them,  and  fome  parfley  Hired  fine, 
and  pickled  aflertian-buds  chopped  fine,  or  capers  ;  mix  thel'c 
with  half  a  pint  of  good  gravy,  a  glafs  of  white  wine,  a  little 
beaten  mace  and  nutmeg,  a  little  pepper  and  fait  if  wanted,  a 
piece  of  butter  as  big  as  a  large  walnut  rolled  in  flour  ;  let  it  all 
boil  together  till  it  is  thick,  take  up  the  rabbits  and  pour  the  fauce 
over  them.  Garnilh  with  lemon.  You  may  lard  them  with 
bacon  if  it  is  liked. 

To  drefs  Rabbits  in  CaJJerole . 

Divide  the  rabbits  into  quarters.  You  may  lard  them  or  let 
them  alone,  juft  as  you  pleale,  fhake  fome  flour  over  them,  and 
fry  them  with  lard  or  butter,  then  put  them  into  an  earthen  pip¬ 
kin  with  a  quart  of  good  broth,  a  glafs  of  white  wine,  a  little 
pepper  and  fait,  if  wanted,  a  bunch  of  fweet  herbs,  and  apiece  of 
butter  as  big  as  a  walnut  rolled  in  flour  ;  cover  them  clofle  and  let 
them  flew  half  an  hour,  then  difh  them  up,  and  pour  the  fauce 
over  them.  Garnilh  with  Seville  orange  cut  into  thin  flices  and 
notched  ;  the  peel  that  is  cut  out  lay  prettily  between  the  flices, 

JVLutton  Kebab’ d . 

Take  a  loin  of  mutton,  and  joint  it  between  every  bone  ;  fea* 
fon  it  with  pepper  and  fait  moderately,  grate  a  fmall  nutmeg  all 
over,  dip  them  in  the  yolks  of  three  eggs,  and  have  ready 
-crumbs  of  bread  and  fweet  herbs,  dip  them  in  and  clap  them  to¬ 
gether  in  the  fame  fh ape  again,  and  put  it  on  a  fmall  fpit,  roaft 
them  before  a  quick  fire,  let  a  difh  under  and  bafte  it  with  a  little 
piece  of  butter,  and  then  keep  balling  with  what  comes  from  it, 
and  throw  fome  crumbs  of  bread  all  over  them  as  it  is  reading  ; 
when  it  is  enough  take  it  up,  and  lay  it  in  the  difi,  and  have 
ready  half  a  pint  of  good  gravy,  and  what  comes  from  it ;  take 
two  fpoonfuls  of  catchup,  and  mix  a  tea-fpoonful  of  flour  with  it 
and  put  to  the  gravy,  fiir  it  together  and  give  it  a  boil,  and  pour 
over  the  mutton. 

Note,  You  muft  obferve  to  take  off  all  the  fat  of  the  infide, 
and  the  fkixx  of  the  top  of  the  meat,  and  fome  of  the  fat,  if  there 

be 
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be  too  much.  When  you  put  in  what  comes  from  your  meat  ml* 
the  gravy,  obferve  to  pour  out  all  the  fat. 

A  Neck  of  Mutton ,  sailed  the  Hafy  Thijh. 

Take  a  large  pewter  or  filverdilh,  made  like  a  deep  foup-difh, 
with  an  edge  about  an  inch  deep  on  the  infide,  on  u  hich  the  lid 
fixes  (with  a  handle  at  top)  lo  fall  that  you  may  lift  it  up  full  by 
that  handle,  without  falling.  This  dilh  is  called  a  necromancer. 
Take  a  neck  of  mutton  about  lix  pounds,  take  off  the  Ikin,  cut  it 
into  chops,  not  too  thick,  Dice  a  French  roll  thin,  peel  and  dice 
a  very  large  onion,  pare  and  dice  three  or  four  turnips,  lay  a 
row  of  mutton  in  the  dilh,  on  that  a  row  of  roll,  then  a  row  of 
turnips,  and 'then  onions,  a  little  fait,  then  the  meat,  and  lb  on  ; 
put  in  a  little  bundle  of  fweet  herbs,  and  two  or  thee  blades  of 
mace  ;  have  a  tea-kettle  of  water  boiling,  fill  the  dilh  and  cover  it 
dole,  hang  the  dilh  on  the  back  of  two  chairs  by  the  rim,  have 
ready  three  Iheets  of  brown  paper,  tear  each  fheet  into  five  pieces, 
and  draw  them  through  your  hand,  light  one  piece  and  hold  it 
under  the  bottom  of  the  dilh,  moving  the  paper  about  ;  as  fall  as 
the  paper  bums  light  another  till  all  is  burnt,  and  your  meat  will 
be  enough.  Fifteen  minutes  juft  does  it.  Send  it  to  table  hot  in 
the  dilh. 

Note,  This  dilh  was  firft  contrived  by  Mr.  Rich,  and  is  much 
admired  by  the  nobility. 

To  drcfs  a  Loin  of  Pork  with  Onions . 

Take  a  fore-loin  of  pork,  and  roaft  it  as  at  another  time,  peel 
a  quarter  of  a  peck  of  Onions,  and  llice  them  thin,  lay  them  in 
the  dripping-pan,  which  mull  be  very  clean,  under  the  pork, 
!#t  the  fat  drop  on  them  ;  when  the  pork  is  nigh  enough,  put  the 
onions  into  the  fauec-pan,  let  them  liramer  over  the  fire  a  quarter 
of  an  hour,  lhaking  them  well,  then  pour  out  all  the  fat  as  well  as 
you  can,  fhake  in  a  very  little  flour,  a  fpoonful  of  vinegar,  and 
three  tea-fpoonfuls  of  milliard,  fhake  all  well  together,  and  ftir  in 
the  milliard,  fet  it  over  the  fire  for  four  or  five  minutes,  lay  the 
pork  in  a  dilh,  and  the  onions  in  a  bafon.  This  is  an  admirable 
dilh  to  thofe  who  love  onions.  v 

To  wake  a  Currey  the  Indian  way. 

Take  two  fmall  chickens,  fkin  them  and  cut  them  as  for  a 
fricafey,  walh  them  clean,  and  ftew  them  in  about  a  quart  of 
water,  for  about  five  minutes,  then  ftrain  off  the  liquor  and  put 
the  chickens  in  a  clean  dilh  ;  take  three  large  onions,  chop  them 
fmall  and  fry  them  in  about  two  ounces  of  butter,  then  put  in  the 
chickens  and  fry  them  together  till  they  are  brown,  take  a  quarter 
of  an  ounce  of  Tunnerick,  a  large  fpoonful  of  ginger  and  beaten 
pepper  together,  and  a  little  fait  to  your  palate  ;  "ftrew  all  thefe  in¬ 
gredients  over  the  chickens  whilft  it  is  frying,  then  pour  in  the 
liquor,  and  let  it  ftew  about  half  an  hour,  then  put  in  a  quarter  of 
a  pint  of  cream,  and  the  juice  of  two  lemons,  and  ferve  it  up. 
The  ginger,  pepper  and  turmerick  muft  be  beat  very  fine. 
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To  boil  Rice* 

Put  two  quarts  of  water  to  a  pint  of  rice,  let  it  boil  till  you 
tb ink  it  is  done  enough,  then  throw  in  a  fpoonful  of  fait,  and  tarn 
it  out  into  a  cullender  ;  then  let  it  ftand  about  five  minutes  before 
the  fire  to  dry,  and  ferve  it  up  in  a  difh  by  itfelf.  Diih  it  up  and 
lend  it  to  table,  the  rice  in  a  difh  by  itfelf. 

To  make  a  Fellow  the  Indian  way. 

Take  three  pounds  of  rice,  pick  and  wafh  it  very  clean,  put  it 
into  a  cullender,  and  let  it  drain  very  dry  ;  take  three  quarters  of 
n  pound  of  butter,  and  put  it  in  a  pan  over  a  very  flow  fire  till  it 
melts,  then  put  in  the  rice  and  cover  it  over  very  clofe,  that  it 
may  keep  all  the  fleam  in ;  add  to  it  a  little  fait,  lbme  whole  pep¬ 
per,  half  a  dozen  blades  of  mace,  and  a  few  cloves.  You  midi: 
put  in  a  little  water  to  keep  it  from  burning,  then  ftir  it  up  very 
often,  and  let  it  flew  till  the  rice  is  foft.  Boil  two  fowls  and  a  fine 
piece  of  bacon,  of  about  two  pounds  weight,  as  common,  cut  the 
bacon  in  two  pieces,  lay  it  in  the  difh  with  the  fowls,  cover  it 
over  with  the  rice,  and  garnifh  it  with  about  half  a  dozen  hard 
eggs  and  a  dozen  onions  fryed  whole  and  very  brown. 

Note,  This  is  the  true  Indian  way  of  dreffing  them. 

Another  way  to  make  a  Fellow . 

Take  a  leg  of  veal  about  twelve  or  fourteen  pounds  weight,  an 
old  cock  fkinned,  chop  both  to  pieces,  put  it  into  a  pot  with  five 
or  fix  blades  of  mace,  fome  whole  white  pepper,  and  three  gal¬ 
lons  of  water,  half  a  pound  of  bacon,  two  onions,  and  fix  cloves  ; 
cover  it  clofe,  and  when  it  boils,  let  it  do  very  foftly  till  the  meat 
is  good  for  nothing  and  above  two  thirds  is  walled,  then  drain  it, 
the  next  day  put  this  foup  into  a  fauce-pan,  with  a  pound  of  rice, 
fet  it  over  a  very  flow  fire,  take  great  care  it  don’t  burn  ;  when  the 
rice  is  very  thick  and  dry,  turn  it  into  a  difh.  Garnish  with  hard 
eggs  cut  in  two,  and  have  roafled  fowls  in  another  difh. 

Note,  You  are  to  ob ferve,  if  your  rice  fimmers  too  fad  it  will 
burn,  when  it  comes  to  be  thick.  It  mud  be  very  thick  and  dry* 
and  the  rice  not  boiled  to  a  mummy. 

To  make  EJJence  of  Ham . 

Take  off  the  fat  of  a  ham,  and  cut  the  lean  in  dices,  beat  them 
well  and  lay  them  in  the  bottom  of" a  dew-pan,  with  dices  -of 
carrots,  parfnips  and  onions  ;  coyer  your  pan,  and  fet  it  over  a 
gentle  lire  :  let  them  dew  till  they  begin  to  dick,  then  fprinkle  on 
a  little  dour,  and  turn  them,  then  moiden  with  broth  and  veal 
gravy.  Seafon  them  with  three  or  four  mufhrooms,  as  many 
truffles,  a  whole  leek,  fome  pardey,  and  half  a  dozen  cloves  ;  or 
indead  of  a  leek,  a  clove  of  garlick.  Put  in  fome  cruds  of  bread, 
and  let  them  fimmer  over  a  dre  for  a  quarter  of  an  hour  ;  drain  it, 
and  fet  it  away  for  ufe.  Any  pork  or  ham  does  for  this,  that  is 
well  made. 

Rules  to  be  obferwd  m  all  Made-dijhes. 

First,  that  the  dew-pans,  or  fauce-pans  and  covers  be  very 
clean,  free  from  fand,  and  well  tinned  ;  and  that  all  the  white 

fauces 
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fauces  have  a  little  tartnefs,  and  be  very  fmooth  and  of  a  fine 
thicknefs,  and  all  the  time  any  white  fauce  is  over  the  fire  keep 
ftirring  it  one  way. 

And  as  to  brown  fauce,  take  great  care  no  fat  fwims  at  the  top, 
but  that  it  be  all  fmooth  alike,  and  about  as  thick  as  good  cream, 
and  not  to  tafte  of  one  thing  more  than  ^another.  As  to  pepper 
and  fait,  feafon  to  your  palate,  but  don’t  put  too  much  of  either, 
for  that  will  take  away  the  fine  flavour  of  every  thing.  As  to 
mod:  made  difhes,  you  may  put  in  wrhat  you  think  proper  to  in- 
large  it,  or  make  it  good ;  as  mufhrooms,  pickled,  dryed,  frefh, 
or  powder’d  ;  truffles,  morels,  cocks-combs  llewed,  ox-palates 
cut  in  little  bits,  artichoke-bottoms,  either  pickled,  frelh  boiled, 
or  dryed  ones  foftened  in  warm  water,  each  cut  in  four  pieces,  af- 
paragus-tops,  the  yolks  of  hard  eggs,  force-meatballs,  &c.  The 
be  ft  things  to  give  a  fauce  a  tartnefs,  are  mufhroom-pickie,  white 
walnut-pickle,  elder-vinegar,  or  lemon-juice. 

. . .  ■■—■■■■  ■  ■■■■  — . mmrnmmmm,-  ■  . .  . 1  »■  . . ■  —Uhl 

C  H  A  P.  Ill; 

Read  this  Chapter,  and  you  will  find  how  expenfive  a 

French  Cook's  Sauce  is. 

The  French  way  of  dr  effing  Partridges . 

WHEN  they  are  newly  picked  and  drawn,  finge  them  :  you 
mull  mince  their  livers  with  a  bit  of  butter,  fome  feraped 
bacon,  green  truffles,  if  you  have  any,  parfley,  chimbol,  fait, 
pepper,  fweet  herbs  and  alfpice.  The  whole  being  minced  toge¬ 
ther,  put  it  .in  the  infide  of  your  partridges,  then  flop  both  ends 
of  them,  after  which  give  them  a  fry  in  the  ftew-pan  ;  that  being 
done,  fpitthem,  and  wrap  them  up  in  flices  of  bacon  and  paper; 
then  take  a  ftew-pan,  and  having  put  in  an  onion  cut  into  flices, 
a  carrot  cut  into  little  bits,  with  a  little  oil,  give  them  a  few  toffes 
over  the  fire  ;  then  moiiten  them  with  gravy,  cullis,  and  a  little 
eflence  of  ham.  Pitt  therein  half  a  lemon  cut  into  flices,  four 
cloves  of  garlick,  a  little  fweet  bafil,  thyme,  a  bay-leaf,  a  little 
parfley,  chimbol,  two  glafies  of  white  wine,  and  four  of  the  car- 
caffes  of  the  partridges ;  let  them  be  pounded,  and  put  them  in 
this  fauce.  When  the  fat  of  your  cullis  is  taken  away  be  careful 
to  make  it  relifhing ;  and  after  your  pounded  livers  is  put  into 
your  cullis,  you  muft  ftrain  them  through  a  fieve.  Your  par¬ 
tridges  being  done,  take  them  off;  as  alfo  take  off'  the  bacon  and 
paper,  and  lay  them  in  your  difh  with  your  fauce  over  them. 

This  difh  I  do  not  recommend  ;  for  I  think  it  an  odd  jumble  of 
trafli ;  by  that  time  the  cullis,  the  elfence  of  ham,  and  all  other 
ingredients  are  reckoned,  the  partridges  will  come  to  a  fine  penny. 
But  fuch  receipts  as  this,  is  what  you  haye  in  moll  books  of  cook¬ 
ery  yet  printed* 
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To  make  KJJence  of  Ham, 

Take  the  fat  off  a  Wedphalia  Hem,  cut  the  lean  in  dices,  heat 
them  well  and  lay  them  in  the  bottom  of  a  dew-pan,  with  dices 
of  carrots,  parfnips,  and  onions  ;  cover  your  pan,  and  fet  it  over 
a  gentle  fire.  Let  them  ftew  till  they  begin  to  flick,  then  fprinkle 
on  a  little  flour,  and  turn  them  ;  then  moillen  with  broth  and  veal 
gravy  ;  feafon  with  three  or  four  mufhrooms,  as  many  truffles,  a 
whole  leek,  fome  bafil,  pardey,  and  half  a  dozen  cloves ;  or  in- 
dead  of  the  leek  you  may  put  a  clove  of  garlic.  Put  in  fame 
cr ufls  of  bread,  and  let  them  fimmer  over  the  fire  for  three  quar-  „ 
ters  of.  an  hour.  Strain  it,  and  fet  it  by  for  ufe. 

A  Cullis  for  all  forts  of  Ragoo, 

Having  cut  three  pounds  of  lean  veal,  and  half  a  pound  of 
ham,  into  flices,  lay  it  into  the  bottom  of  a  dew-pan,  put  in  car¬ 
rots  and  parfnips,  and  an  onion  diced  ;  cover  it,  and  fet  it  a  dew¬ 
ing  over  a  dove  :  when  it  has  a  good  colour,  and  begins  to  flick, 
put  to  it  a  little  melted  butter,  and  drake  in  a  little  flour,  keep  it 
moving  a  little  while  till  the  flour  is  fried:  then  moillen  it  with 
gravy  and  broth,  of  each  a  like  quantity,  then  put  in  fome  pardey 
and  bafil,  a  whole  leek,  a  bay-leaf,  fome  mufhrooms  and  truffles 
minced  final!,  three  or  four  cloves,  and  the  cruft  of  two  French 
rolls  :  let  all  this  fimmer  together  for  three  quarters  of  an  hour  ; 
then  take  out  your  flices  of  veal  ;  and  drain  it,  and  keep  it  for  ail 
forts  of  ragoos.  Now  compute  the  expence,  and  lee  if  this  dilli 
cannot  be  dreffed  full  as  well  without  this  expence. 

A  Cullis  for  all  forts  of  Butcher’s  meat . 

You  mud  take  meat  according  to  your  company.  If  ten  or 
.  twelve,  you  cannot  take  lefs  than  a  leg  of  veal  and  a  ham,  with  all 
the  fat  and  fkin  and  outfide  cut  off.  Cut  the  leg  of  veal  in  pieces, 
about  the  bignefs  of  your  fid,  place  them  in  your  dew-pan,  and 
then  the  llices  of  ham,  two  carrots,  an  onion  cut  in  two  ;  cover  it 
elofe,  let  it  dew  foftly  at  firft,  and  as  it  begins  to  be  brown,  taktf 
off  the  cover,  and  turn  it  to  colour  it  on  all  ddes  the  fame  ;  but 
take  care  not  to  burn  the  meat.  When  it  has  a  pretty  browi* 
colour,  moiden  your  cullis  with  broth  made  of  beef,  or 
other  meat ;  feafon  your  cullis  with  a  little  fweet  bafil,  fom© 
cloves,  with  fome  garlick ;  pare  a  lemon,  cut  it  into  flices, 
and  put  it  into  your  cullis,  with  fome  mufhrooms.  Put  into  a 
dew-pan  a  good  lump  of  butter,  and  fet  it  over  a  flow  fire  ;  put 
into  it  two  or  three  handfuls  of  flour,  dir  it  with  a  wooden-ladle, 
and  let  it  take  a  colour  ;  if  your  cullis  be  pretty  brown,  you 
mud  put  in  fome  flour.  Your  flour  being  brown,  with  your 
cullis,  then  pour  it  very  foftly  into  your  cullis,  keeping  your 
cullis  dirring  with  a  wooden-ladle  ;  then  let  your  cullis  dew  foft¬ 
ly,  and  fkim  off  all  the  fat,  put  in  two  glades  of  champaign,  or 
other  white  wine  ;  but  take  care  to  keep  your  cullis  very  thin,  lb 
that  you  may  take  the  fat  well  off,  and  clarify  it.  To  clarify  it, 
you  mud  put  it  in  a  dove  that  draws  well,  and  cover  it  elofe,  and 
let  it  boil  without  uncovering,  till  it  boils  over  ;  then  uncover  it, 
•and  take  off  the  fat  that  i»  round  the  dew-pan,  then  wipe  it  off 
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the  cover  alfo,  and  cover  it  again.  When  your  cuilis  is  done* 
take:  out  the  meat,  and  drain  your  cuilis  through  a  lilk  {trainer « 
This  cuilis  is  for  all  forts  of  ragoos,  fowls,  pies  and  terrines. 

Cuilis  the  Italian  Way . 

Put  into  a  flew- pan  half  a  handful  of  cuilis,  as  much  eftenc© 
of  ham,  half  a  ladleful  of  gravy,  as  much  of  broth,  three  or  fouf 
onions  cut  into  lliccs,  four  or  five  cloves  of  garlick,  a  little  beaten 
coriander-feed,  with  a  lemon  pared  and  cut  into  dices,  a  little 
fweet  bafil,  mufhroorns,  and  good  oil ;  put  all  over  the  fire  ; 
let  it  flew  a  quarter  of  an  hour*  take  the  fat  well  off,  let  it  be 
of  a  good  talie,  and  you  may  ufe  it  with  all  forts  all  meat  and 
fifh,  particularly  with  glazed  fifh.  This  fauce  will  do  for  two 
chickens,  fix  pigeons,  quails,  or  ducklings,  and  all  forts  of  tamg 
and  wild  fowl.  Now  this  Italian ,  or  French  fauce,  is  faucy. 

■  Cuilis  of  Craw-Fijh. 

You  muff  get  the  middling  fort  of  craw-fifh,  put  them  over 
the  lire,  fealon’d  with  fait,  pepper,  and  onion  cut  in  dices  ;  being 
done  take  them  out,  pick  them,  and  keep  the  tails  after  they  are 
fcaled,  pound  the  reft  together  in  a  mortar ;  the  more  they  are 
pounded,  the  finer  your  cuilis  will  be.  Take  a  bit  of  veal,  the 
bignefs  of  your  fid,  with  a  final!  bit  of  ham,  an  onion  cut  into 
four,  put  it  in  to  fweat  gently  ;  if  it  flicks  but  a  very  little  to  the 
pan,  powder  it  a  little.  Moiften  it  with  broth,  put  in  it  fome 
cloves,  fweet  badl  in  branches,  fome  mufhroorns,  with  lemon  pared 
and  cut  in  dices  :  being  done,  fkim  the  fat  well,  let  it  be  of  a 
good  tafte,  then  take  out  your  meat  with  a  fkimmer,  and  go  on  to 
thicken  it  a  little  with  effence  of  ham  ;  then  put  in  your  craw-fxfh, 
and  ilrain  it  oft'.  Being  drained,  keep.it  for  a  firll  courfe  of  craw* 
fifh- 


A  White  Cuilis . 

Take  a  piece  of  veal,  cut  it  into  fmall  bits,  with  fome  thin 
dices  of  ham,  and  two  onions  cut  into  four  pieces  ,*  moiften  it 
With  broth,  feafon’d  with  mufhroorns,  a  bunch  of  pardey,  green 
onions,  three  cloves,  and  fo  let  it  flew.  Being  dewed,  take  out 
ail  your  meat  and  roots  with  a  fkimmer,  put  in  a  few  crumbs  of 
bread,  and  let  it  dew  foftly  :  take  the  white  of  a  fowl,  or  two 
chickens,  fmd  pound  it  in  a  mortar  :  being  well  pounded,  mix  it  in 
your  cuilis,  but  it  mud  not  boil,  and  your  cuilis  muft  be  very 
white  ;  but  if  not  white  enough  you  muft  pound  two  dozen  of 
fweet  almonds  blanched,  and  put  into  your  cuilis  ;  then  boil  a 
giafs  of  milk,  and  put  it  in  your  cuilis  :  let  it  be  of  a  good  tafte, 
and  drain  it  oil' ;  then  put  it  in  a  fmall  kettle,  and  keep  it  warm , 
You  may  ufe  it  for  white  loaves,  white  cruft  of  bread  and  bifquets. 

Sauce  for  a  brace  of  Partridges ,  P bee f ants,  or  any  thing  you  pleafe. 
Roast  a  partridge,  pound  it  well  in  a  mortar  with  the  pinions 
of.  four  turkeys,  with  a  quart  of  ftrong  gravy,  and  the  liver  of  the 
partridges  and  fome  truffles,  let  it  fimmer  till  it  be  pretty  thick, 
let  it  ftand  in  a  difh  for  a  while,  then  put  two  glades  of  Bur¬ 
gundy  into  a  ftew- pan,  with  two  or  three  dices  of  onions,  a  clove 

»  v  Of- 


made  PLAIN  and  EASY. 

er  two  of  Garlick,  and  the  above  fauee.  Let  it  fimmer  a  few 
minutes,  then  prefs  it  through  a  hair-bag  into  a  flew-pan,  add  the 
effence  of  a  ham,  let  all  boil  for  fome  time,  feafon  it  with  good, 
fpices  and  pepper,  lay  your  partridges,  &c.  in  the  dilh,  and  pour 
your  fauce  in.  , 

They  will  ufe  as  many  fine  ingredients  to  hew  a  pigeon,  or 
fowl,  as  will  make  a  very  fine  difh,  which  is  equal  with  boiling  a 
leg  of  mutton  in  champaign. 

.  It  would  be  needlefs  to  name  any  more  ;  though  you  Have  much 
more  expenfive  fauce  than  this.  However  I  think  here  is  enough 
to  fhew  the  folly  of  thefe  fine  French  cooks.  In  their  own  coun¬ 
try,  they  will  make  a  grand  entertainment  with  the  expence  of 
one  of  thefe  difhes  ;  but  here  they  want  the  little  petty  profit ; 
and  by  this  fort  of  legerdemain,  fome  fine  eftates  are  juoyled 
into  France, 


CHAP.  IV. 

To  make  a  number  of  pretty  little  diilies,  fit  for  a 
fupper,  or  fide-difh,  and  little  corner-difiies  for  a 
great  table;  and  the  reft  you  have  in  the  Chap¬ 
ter  for  Lent. 


Hogs  Ears  forced » 

AKE  four  hogs  ears  and  half  boil  them,  or  take  them 
fouled  ;  make  a  force-meat  thus  :  take  half  a  pound  of  beef 
fuet,  as  much  crumbs  of  bread,  an  anchovy,  fome  fage,  boil 
and  chop  very  fine  a  little  parfley,  flit  all  together  with  the  yolk 
of  an  egg,  a  little  pepper,  Hit  your  ears  very  carefully  to  make  a 
place  for  your  fluffing,  fill  them,  flour  them,  and  fry  them  in  frefh 
butter  till  they  are  of  a  fine  brown  ;  then  pour  out  all  the  fat 
clean,  and  put  to  them  half  a  pint  of  gravy,  a  glafs  of  white  wine, 
three  tea  fpoonfuls  of  muftard,  a  piece  of  butter  as  big  as  a  nut-; 
meg  rolled  in  Hour,  a  little  pepper,  a  fmall  onion  whole  ;  cover 
them  clofe  and  let  them  flew  foftly  for  half  an  hour,  fhaking  your 
pan  now  and  then.  When  they  are  enough,  lay  them  in  your  difh, 
and  pour  your  fauce  over  them  :  but  firft  take  out  the  onion.  This 
makes  a  very  pretty  dilh  ;  but  if  you  would  make  a  fine  large  difh, 
take  the  feet,  and  cut  all  the  meat  in  fmall  thin  pieces,  and  fievr 
with  the  ears.  Seafon  with  fait  to  your  palate. 

To  force  Coclcs-Combs. 

Parboil  your  cocks-combs,  then  open  them  with  the  point  of 
a  knife  at  the  great  end  :  take  the  white  of  a  fowl,  as  much  bacon 
and  beef  marrow,  cut  thefe  fmall,  and  beat  them  fine  in  a  marble 


mortar ;  leafon  them  with  fait,  pepper 


and  grated 


nutmeg,  and 


mix  it  with  an  egg  ;  fill  the  cocks-combs,  and  flew  them  in  a* 
little  firong  gravy  foftly  for  half  an  hour,  then  flice  in  iome  frelh 

G  raulU, 


The  ART  9f  COOKE  R  \% 

mufhroams,  and  aTew  pickled  ones  ;  then  beat  up  the  yolk  of  ara 
egg  in  a  little  gravy,  flirring  it.  Seafon  with  fait.  When  they 
are  enough,  difh  them  up  in  little  difhes  or  plates, 

F o  prefers e  Cocks -Combs • 

Let  them  be  well  cleaned,  then  put  them  into  a  pot,  with  fome 
melted  bacon,  and  boil  them  a  little.  About  half  an  hour  after, 
add  a  little  bay  fait,  fome  pepper,  a  little  vinegar,  a  lemon  diced, 
and  an  onion  ftuck  with  cloves.  When  the  bacon  begins  to  flick 
to  the  pot,  take  them  tip,  put  them  into  the  pan  you  would  keep 
them  in,  lay  a  clean  linen  cloth  over  them,  and  pour  melted  butter 
clarified  over  them,  to  keep  them  clofe  from  the  air,  Thefe 
make  a  pretty  plate  at  a  flipper. 

To  prefers e  or  pickle  Pigs  Feet  and  Ears. 

Take  yout  feet  and  ears  tingle,  and  wadi  them  well,  fplit  the 
feet  in  two,  put  a  bay-leaf  between  every  foot,  put  in  almoil  as 
much  water  as  will  cover  them.  When  they  are  well  deemed, 

•  add  to  them  cloves,  mace,  whole  pepper  and  ginger,  coriander 
feed  and  fait,  according  to  your  difcreticn  ;  put  to  them  a  bottle 
or  two  of  Rhenifh  wins,  according  to  the  quantity  you  do,  half 
a  fcore  bay-leaves,  and  a  bunch  of  fweet  herbs.  Let  them  boil 
foftly  till  they  are  very  tender,  then  take  them  out  of  the  liquor, 
lay  them  in  an  earthen  pot,  then  drain  the  liquor  over  them  ; 
\vhen  they  are  cold,  cover  them  down  clofe,  and  keep  them  for 
ufe. 

You  fhould  let  them  Hand 'to  be  cold;  fkim off  all  the  fat,  and 
then  put  in  the  wine  and  fpice. 

They  eat  well  cold ;  or  at  any  time  heat  them  in  the  jelly,  and 
thicken  it  with  a  little  piece  of  butter  rolled  in  flour,  makes  a 
very  pretty  difh  ;  or  heat  the  ears,  and  take  the  feet  clean  out  of  the 
jelly  and  roll  in  the  yolk  of  an  egg,  or  melted  butter,  and  then 
m  crumbs  of  bread  and  broil  them  ;  or  fry  them  in  frefh  butter, 
lay  the  ears  in  the  middle  and  the  feet  round,  and  pour  the  fauce 
over  ;  or  you  may  cut  the  ears  in  long  Hips,  which  is  better  : 
And  if  you  chide  it,  make  a  good  brown  gravy  to  mix  with  them, 
a  glafs  of  white  wine  and  fome  muftard,  thicken’d  with  a  piece 
blitter  rolled  in  flour. 

To  pickle  Ox-P abates. 

Take  your  palates  and  walk  them  well  with  fait  and  water,  and 
put  them  in  a  pipkin  with  water  and  fome  fait ;  and  when  they 
arc  ready  to  boil,  fkim  them  well,  and  put  to  them  pepper,  cloves, 
and  mace,  as  much  as  will  give  them  a  quick  taile.  When  they 
are  boiled  tender  (which  will  require  four  or  five  hours)  peel 
them  and  cut  them  into  fmall  pieces,  and  let  them  cool  ;  then 
make  the  pickle  of  white  wine  and  vinegar,  an  equal  quantity  ; 
boil  the  pickle,  and  put  in  the  fpices  that  were  boiled  in  the 
palates  :  When  both  the  pickle  and  the  palates  are  cold,  lay 
your  palates  in  a  jar,  and  put  to  them  a  few  bay-leaves  and  a 
little  frefh  fpice  ;  pour  the  pickle  over  them,  cover  them  clofe, 
and  keep  them  for  ufe. 
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Of  thefe  you  may  at  any  time  make  a  pretty  little  difli,  either 
with  brown  fauce  or  white  ;  or  butter  and  muftard,  and  a  fpec  1- 
fiul  of  white  wine  ;  or  they  are  ready  to  put  in  made-diihes. 

To  jlevj  Cucumbers, 

Pare  twelve  cucumbers,  and  dice  them  as  thick  as  a  crown- 
piece,  and  put  them  to  drain,  and  then  lay  them  in  a  coarie 
cloth,  till  they  are  dry,  dour  them  and  fry  them  brown  in  butter  ; 
pour  out  the  fat,  then  put  to  them  foine  gravy,  aflittie  claret, 
feme  pepper,  cloves  and  mace,  and  let  them  frew  a  little,  then 
roll  a  bit  of  butter  in  flour,  and  tofs  them  up  ;  feafon  with  fait  ; 
you  may  add  a  very  little  mulhroom -pickle * 

To  Ragoo  Cucumbers . 

Take  two  cucumbers,  two  onions,  dice  them,  and  fry  them 
in  a  little  butter  ;  then  drain  them  in'a  fleve,  put  them  into  a 
Luce -pan,  add  fix  fpoonfuls  of  gravy,  two  of  white  wine,  a  blade 
of  mace  :  let  them  ilew  five  or  fix  minutes  ;  then  take  a  piece  of 
butter  as  big  as  a  walnut  rolled  in  flour,  {hake  them  together,  and 
when  it  is  thick  difli  them  up. 

A  Fricafey  of  Kidney  Starts, 

Take  a  quart  of  the  feed,  when  dry,  foak  them  all  night  iM 
river  water,  then  boil  them  on  flow  fire  till  quite  tender  ;  take  & 
quarter  of  a  peck  of  onions,  fiice  them  thin,  fry  them  in  butted 
till  brown  ;  then  take  them  out  of  the  butter,  and  put  them  in  a 
quart  of  ftrong  draw ’d  gravy.  Boil  them  till  you  may  mafh  them 
fine,  then  put  in  your  beans,  and  give  them  a  boii  or  two.  Sea- 
fon  with  pepper,  fait,  and  nutmeg. 

To  drefs  VFimfor  Seans * 

Take  the  feed,  boil  them  till  they  are  tender;  then  blanch 
them,  and  fry  them  in  clarified  butter.  Melt  butter,  with  a  drop 
©f  vinegar,  and  pour  over  them.  Stew  them  with  fait,  pepper, 
and  nutmeg. 

.Or  you  may  eat  them  with  butter,  fack,  fugar,  and  a  little 
powder  of  cinnamon. 

To  make  fund  alls,  ' 

Take  a  pound  of  fine  flour  and  a  pound  of  fine  povrder-fugar, 
make  them  into  light  pafle,  with  whites  of  eggs  beat  fihe  ; 
then  add  half  a  pint  of  cream,  half  a  pound  of  frefli  butter  melted, 
and  a  pound  of  blanched  almonds  well  beat.  Knead  them  all 
together  thoroughly,  with  a  little  rofe -water,  and  cut  out  your 
jumballs  in  what  figures  you  fancy  ;  and  either  bake  them  in  a 
gentle  oven,  or  fry  them  in  frelh  butter,  and  they  make  a 
pretty  fide  or  corner  diflu  You  may  melt  a  little  butter  with  a 
fpoonfull  of  fack,  and  throw  fine  fugar  all  over  the  difli.  If  you 
make  them  in  pretty  figures,  they  make  a  fine  little  difli. 

To  make  a  Ragoo  of  Onions, 

Fake  a  pint  of  little  young  onions,  peel  them  and  take  four 
large  ones,  peel  them  and  cut  them  very  fmall  :  put  a  quarter  of 
a  pound  of  good  butter  into  a  flew  pan  ;  when  it  is  iyelt^d  and 
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done  making  a  noife,  throw  in  your  onions,  and  fry  them  till  they 
begin  to  look  a  little  brown  ;  then  drake  in  a  little  flour,  and  {hake 
them  round  till  they  are  thick  ;  throw  in  a  little  fait,  a  little  beat¬ 
en  pepper,  a  quarter  of  a  pint  of  good  gravy,  and  a  tea-fpoonful 
of  milliard.  Stir  all  together,  and  when  it  is  well  tailed  and  of  a 
good  thieknefs,,  pour  it  into  your  difh,  and  garnilh  it  with  fryed 
crumbs  of  bread  and  rafpiiigs.  They  make  a  pretty  little  difh,  and 
are  very  good.  You  may  drew  rafpiiigs  inhead  of  flour  if  you 
pi  cafe. 

A  Ragoo  ofOyfters . 

Open  twenty  large  oy fliers,  take  them  out  of  their  liquor,  fave 
the  liquor,  and  dip  the  ovllers  in  a  batter  made  thus  :  take  two 
eggs,  beat  them  well,  a  little  lemon-peel  grated,  a  little  nutmeg 
grated,  a  blade  of  mace  pounded  fine,  a  little  parfley  chopped 
fine  ;  beat  all  together  with  a  little  flour,  have  ready  fome  butter 
or  dripping  in  a  ilew-pan  ;  when  it  boils  dip  in  your  ovllers,  one 
by  one,  into  the  batter,  and  fry  them  of  a  fine  brown  ;  then  with 
an  egg-flice  take  them  out  and  lay  them  in  a  difh  before  the  fire. 
Pour  the  fat  out  of  the  pan,  and  fliake  a  little  flour  over  the  bot¬ 
tom  of  the  pan,  then  rub  a  little  piece  of  butter  as  big  as  a  myall 
walnut,  all  over  with  your  knife,  whilfl  it  is  over  the  fire  ; .  then 
pour  in  three  fpoonfuls  of  the  oy  her -liquor  drained,  one  fpoonful 
of  white  wine,  and  a  quarter  of  a  pint  of  gravy  •  grate  a  little 
nutmeg,  hir  all  together,  throw  in  the  oyfiers,  give  the  pan  a 
tofs  round,  and  when  the  fauce  is  of  a  good  thicknefs,  pour  all 
Into  the  dilh,  and  garmfhwith  rafpings. 

A  Rag  go  of  Af par  agus. 

Scrape  a  hundred  of  grafs  very  clean,  and  throw  it  into  cold 
Water.  When  you  have  (craped  all,  cut  as  far  as  is  good  and 
green,  about  an  inch  long,  and  take  two  heads  of  endive  clean 
wafhed  and  picked,  cut  it  very  final!,  a  young  lettuce  clean  w allied 
and  cut  (mall,  a  large  onion  peeled  and  cut  (mail ;  put  a  quarter 
of  a  pound  of  butter  in  a  fle  w -pan  *  when  it  is  melted  throw  in 
the  above  things  :  tofs  them  about,  and  fry  them  ten  minutes  ; 
then  feafon  them  with  a  little  pepper  and  fait,  Tiakc-  in  a  little 
flour,  tofs  them  about,  then  pour  in  half  a  pint  of  gravy.  Let 
them  flew  till  the  iauCe  is  very  thick  and  'good ;  then  pour  all  into 
your  difh.  Save  a  few  of  the  little  tops  of  the  grafs  to  garnilh  the 
difh, 

A  Raaoo  of  Liven. 

o  ^ 

Tare  as  many  livers  as  you  would  have  for  your  difh.  A  tur¬ 
key’s  liver  and  fix  fowls  livers  will  make  a  pretty  difh.  Pick  the 
galls  from  them,  and  throw  them  into  cold  water  ;  take  the  fix 
livers,  put  them  in  a  fauce-pan,  with  a  quarter  of  a  pint  of  gravy, 
a  fpoonful  of  mufhrooms,  either  pickled  or  frefh,  a  fpoonful  of 
catchup,  a  little  bit  of  butter  as  big  as  a  nutmeg  rolled  in  flour  ; 
feafon  with  pepper  and  fait  to  your  palate.  Let  them  flew  foftly 
ten  minutes  ;  in  the  mean  while  broil  the  turkey’s  liver  nicely, 
lay  it  in  the  middle,  and  the  hewed  livers  round.  Pour  the  fauce 
all  ver,  a*wl  garnifh  with  lemon, 
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To  Rag oo  Cauliflowers. 

Lay  a  large  cauliflower  in  water,  then  pick  it  to  pieces,  as  if 
for  pickling  :  take  a  quarter  of  a  pound  of  butter,  with  a  fpoonful 
of  water,  and  melt  it  in  a  ftew-pan,  then  throw  itl  your  cauli¬ 
flowers,  and  (hake  them  about  often  till  they  are  quite  tender  ; 
then  (hake, in  a  little  flour,  and  tofs  the  pan  about.  Seafon  them, 
with  a. little  pepper  and  fait,  pour  in  half  a  pint  of  gpod  gravy, 
let  them  flew  till  the  fauce  is  thick,  and  pour  it  all  into  a  little  diftu 
Save  a  few  little  bits  of  cauliflower,  when  lie  wed  in  the  blitter  to 
gamifh  with. 

Stewed  Peas  and  Lettuce. 

Take  a  quart  of  green  peas,  two  nice  lettuces  clean  walked  and 
picked,  cut  them  fmall  acrofs,  put  all  into  a  fauce-pan,  with  a 
quarter-  of  a  pound  of  butter,  pepper  and  fait  to  your  palate  ; 
cover  them  clofe,  and  let  them  flew  foftlv,  (baking  the  pan  often. 
Let  them  flew  ten  minutes,  then  (hake  in  a  little  flour,  tofs  them 
round,  and  pour  in  half  a  pint  of  good  gravy;  put  in  a  little 
bundle  of  fweet-herbs  and  an  onion,  with  three  gloves,  and  a  blade 
of  mace  ftuck  in  it.  Cover  it  clofe,  and  let  them  flew  a  quarter 
of  an  hour  ;  then  take  out  the  onions  and  fweet  herbs,  and  turn  it 
all  into  a  difli.  If  you  find  the  fauce  not  thick  enough,  (hake  in  a 
little  more  flour,  and  let  it  flmmer,  then  take  it  up. 

Cod-Sounds  Ir oiled  with  Gravy. 

Scald  them  in  hot  water,  and  rub  them  with  fait  well;  blanch 
them,  that  is  take  off  the  black  dirty  (kin,  then  fet  them  on  in 
cold  water,  and  let  them  flmmer  till  they  begin  to  be  tender;  take 
them  out  and  flour  them,  and  broil  them  on  the  gridiron.  In  the 
mean  time  take  a  little  good  gravy,  a  little  milliard,  a  little  bit  of 
butter  rolled  in  flour,  give  it  a  boil,  fcafon  it  with  pepper  and  (alt, 
lay  the  founds  in  your  difh,  and  pour  the  fauce  over  them. 

A  forced  Cabbage . 

Take  a  fine  white -hart  cabbage,  about  as  big  as  a  quarter  of  a 
peek,  lay  it  in  water  two  or  three  hours,  then  half  boil  it,  fet  it  in 
a  cullender  to  drain,  then  very  carefully  cut  out  the  heart,  but. 
take  great  care  not  to  break  off  any  of  the  outflde  leaves,  fill 
it  with  force-meat  made  thus :  take  a  pound  of  veal,  half  a  pound 
of  bacon,  fat  and  lean  together,  cut  them  fmall  and  beat  them 
fine  in  a  mortar,  Wlfh  four  eggs  boiled  hard.  Seafon  with  pepper 
and  fait,  a  little  beaten  mace,  a  very  little  lemon-peel  cut  fine, 
fome  parfley  chopped  fine,  a  very  little  thyme,  and  two  anchovies : 
when  they  are  beat  fine,  take  the  crumb  of  a  dale  roll,  fome 
mufh'rooms,  if  you  have  them,  either  pickled  or  frefh,  and  the 
heart  of  the  cabbage  you  cut  out  chopped  very  fine.  Mix:  all  to¬ 
gether  with  the  yolk  of  an  egg,  then  fill  the  hollow  part  of  the 
cabbage,  and  tie  it  with  a  packthread,  then  lay  fofne  dices  of  ba¬ 
con  in  the  bottom  of  a  ftew-pan  or  fauce-pan,  and  on  that  a  pound 
of  coarfe  lean  beef,  cut  thin ;  put  in  the  cabbage,  cover  it  clofe 
and  let  it  flew  over  a  flow  fire  till  the  bacon  begins  to  flick  to  the. 
pan,  (hake  in  a  little  flour1,  pour  in  a  quart  of  broth,  an  onion  ftuck 
with  cloves,  two  blades-of  mace,  fome  whole  pepper,  a  little  bun- 
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die  of  fweet  Kerbs ;  cover  it  clofe,  and  let  it  flew  very  foftly  an 
hour  and  a  half,  put  in  a  glafs  of  red  wine,  give  it  a  boil,  then  take 
it  up,  lay  it  ip 'the  difh,  and  drain  the  gravy  and  pour  over,  untie 
it  firft.  This  is  a  fine  fide -difh,  and  the  next  day  makes  a  fine 
Itafh,  with  a  veal  fteak  nicely  broiled  and  laid  on  it. 

Stewed  Red  Cabbage. 

Take  a  red  cabbage,  lay  it  in  cold  water  an  hour,  then  cut  it 
into  thin  fiiees  acrofs,  and  cut  it  into  little  pieces.  Put  it  into  a 
$ew-pan,  with  a  pound  of  iaufages,  a  pint  of  gravy,  a  little  bit 
of  ham  or  lean  bacon  ;  cover  it  clofe,  and  let  it  flew  half  an  hour  ; 
then  take  the  pan  off  the  fire,  and  fkim  off  the  fat,  fnake  in  a  little 
hour,  and  fet  it  on  again.  Let  it  flew  two  or  three  minutes,  then 
lay  the  faufages  in  your  difh,  and  pour  the  reft  all  over.  You  may, 
before  you  take  it  up,  put  in  half  a  fpoonful  of  vinegar. 

Savoy  b  forced  and  fevoed. 

Take  two  favoys,  fill  one  with  force-meat,  and  the  other 
without.  Stew  them  with  gravy  ;  feafon  them  with  pepper  and 
fait,  and  when  they  are  near  enough  take  a  piece  of  butter  as  big 
as  a  large  walnut  rolled  in  flour,  and  put  in.  Let  them  flew  till 
they  are  enough,  and  the  fauce  thick  ;  then  lay  them  in  your  difh, 
and  pour  the  fauce  over  them.  Thefe  things  are  beft  done  on  a 
ftove.'  l 

To  force  Cat  cumbers ,  ■ 

Take  three  large  cucumbers,  fcoop  out  the  pith,  fill  them 
with  fryed  qyfters,  feafoned  with  pepper  and  fait ;  put  oh  the 
piece  again  you  cut  off,  few  it  with  coarfe  thread,  and  fry  them  in 
the  butter  the  oyfters  were  fryed  in  ;•  then  pour  out  the  butter,  and 
fhake  in  a  little  flour,  pour  in  half  a  pint  of  gravy,  fhake  it  round 
and  put  in  the  cucumbers.  Seafon  it  with  a  little  pepper  and  fait ; 
let  them  flew  foftly  till  they  are  tender,  then  lay  them  in  a  plate, 
and  pour  the  gravy  over  them  :  or  you  may  force  them  with  any 
fort  of  force-meat  you  fancy,  and  fry  them  in  hog’s  lard,  and  then 
flew  th#m  in  gravy  and  red  wine. 

Fryed  Saifages . 

Take  half  a  pound  of  faufages,  and  fix  apples ;  flice  four  about 
as  thick  as  a  crown,  cut  the  other  two  in  quarters,  fry  them  with 
the  faufages  of  a  fine  light  brown,  lay  the  faufages  in  the  middle 
of  the  difh,  and  the  apples  round,  Garnifh,  with  the  quartered 
apples. 

Stewed  cabbage,  and  faufages  fryed  is  a  good  difh  ;  then  heat 
cold  peas  pudding  in  the  pan,  lay  it  in  a  .difh  and  the  faufages 
round,  heap  the  pudding  in  the  middle,  and  lay  the  faufages^all 
round  thick  up  edge-ways,  and  one  in  the  middle  at  length, 

Collops  and  Eggs. 

Cut  either  bacon,  pickled  beef,  or  hung  mutton  into  thin 
flices ;  broil  them  nicely,  lay  them  in  a  difh  before  the  fire,,  have 
ready  a  ftewrpan  of  water  boiling,  break  as  many  eggs  as  you  have 
collops,  break  them  one  by  one  in  a  cup,  and  pour  them  into  the 
flew  f  pap.  When  the  whites  of  the  eggs  begin  to  harden,  and  all 
look  or  a  clear  white,  take  them  up  one  . by  one  in  an  egg -flice, 
and  {ay  them  on  the  col! ops# 

-  cr <1 
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To  drefs  cold  Fowl  or  Pigeon . 

Cut  them  in  four  quarters,  beat  up  an  egg  or  two,  according* 
to  what  you  drefs,  grate  a  little  nutmeg  in,  a  little  fait,  foine 
par  hey  chopped,  a  few  crumbs  of  bread,  beat  them  well  together, 
clip  them  in  this  batter,  and  have  ready  foine  dripping  hot  in  a 
ftew-pan,  in  which  fry  them  of  a  line  light  brown  ;  have  ready  a 
little  good  gravy  thickened  with  a  little  flour,  mixt  with  a  fpoon- 
ful  of  catchup  ;  lay  the  fry  in  the'difh,  and  pour  the  fauce  over. 
G-arnifh  with  lemon,  and  a  few  mufhrooms,  if  you  have  any,  A 
cold  rabbit  eats  well  done  thus. 


To  mince  Veal. 

Ctjt  your  veal  as  fine  as  poffible,  but  don’t  chop  it ;  grate  a 
little  nutmeg  over  it,  fhred  a  little  lemon-peel  very  fine,  throw  a 
very  little  fait  on  it,  drudge  a  little  flour  over  it.  To  a  large  piate 
ofjveal,  take  four  or  five  fpoonfuls  of  water,  let  it  boil,  then  nr'l£ 
in  the  veal,  with  a  piece  of  butter  as  big  as  an  egg,  ftir  it  we1"^0" 
ge fher  ;  when  it  is  all  thorough  hot,  it  is  enough.  Have  re,  ^  ‘l 
very  thin  piece  of  bread  toafted  brown,  cut  it  in  three  cr  ~ 
fippits,  lay  it  round  the  plate,  and  pour  in  the  veal.  juft  jr  °te 
you  pour  it  in,  fqueeze  in  half  a  lemon,  or  half  a  fpoonfu  L 
iregar.  Garnifh  with  lemon.  You  may  put  gravy  in  the*  room  0* 
water,  if  you  love  it  ftrong,  but  it  is  better  without. 

To  fry  cold  Veal. 

Cut  it  in  pieces  about  as  thick  as  half  a  crown,  and  dS  f 
you  pl'eafe,  dip  them  in  the  yolk  of  an  egg,  and  then  in  Cl  3  °“ 


it 


grate 

The 


bread,  with  a  few  fweet  herbs,  and  fhred  lemon-peel  in 
a  little  nutmeg  over  them,  and  fry  them  in  frefh  buttT*  . 
butter  muft  be  hot,  juft  enough  to  fry  them  in  ;  in  the  mean,Llm® 
make  a  little  gravy  of  the  bone  of  the  veal  ;  when  the  meat 13 
take  it  out  with  a  fork,  and  lay  it  in  a  difh  before  the  ftre,f  L  icrl 
lhake  a  little  flour  into  the  pan,  and  ftir  it  round  ;  then  put  i.'h,  lct 
gravy,  fqueeze  in  a  little  lemon,  and  pour  it  over  the  veal.  iTar" 
jnifh  with  lemon. 

\  *  'i.  / 

To  tofs  tip  cold,  Veal  white. 

Cut  the  veal  into  little  thin  bits,  put  milk  enough  to  it  for 
fauce,  grate  in  a  little  nutmeg,  a  very  little  fait,  a  little  piece  of 
butter  rolled  in  flour  ;  to  half  a  pint  of  milk,  the  yolks  of  two 
eggs  well  beat,  a  fpoonful  of  mufhroom-pickle,  ftir  all  together 
till  it  is  thick ;  then  pour  it  into  your  difh,  and  garnifh  with 
lemon. 

Cold  fowl  fkinned,  and  done  this  way,  eats  well ;  or  the  beft 
end  of  a  cold  breaft  of  veal ;  firft  fry  it,  drain  it  from  the  fat,  then 
pour  this  fauce  to  it.  ,i 

To  hajh  cold  Mutton. 

Cut  your  mutton  with  a  fharp  knife  in  very  little  bits,  as 
thin  as  poffible  ;  then  boil  the  bones  with  an  onion,  a  little  fweet 
herbs  a  blade  of  mace,  a  very  little  whole  pepper,  a  little  fait,  a 
piece  of  cruft  roafted  very  crifp  :  let  it  boil  till  there  is  juft  enough 
ior  iauce?  ftrain  it,  and  put  it  into  a  fauce-pam  with  a  piece  of 

G  4  butter- 
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butter  rolled  in  flour ;  put  in  the  meat,  when  it  is  very  hot  it  is 
enough.  Have  ready  feme  thin  bread  toafted  brown,  cut  three 
corner  ways,  lay  them  round  the  difh,  and  pour  in  the  hath.  As 
to  walnut-pickle,  and  all  forts  of  pickles,  you  mull  put  in  ac¬ 
cording  to  your  fancy.  Garnifh  with  pickles.  Some  love  a  fmail 
onion  peeled  and  cut  very  fmail,  and  done  in  the  haftu 

To  hafb  Mutton  like  Venifon . 

Cut  it  very  thin  as  above ;  boil  the  bones,  as  above :  drain 
the  liquor,  when  there  is  juft  enough  for  the  hafh.  To  a  quar¬ 
ter  of  a  pint  of  gravy,  put  a  large  fpoonful  of  red  wine,  an  onion 
peeled  and  chopped  fine,  a  very  little  lemon-peel  fhred  fine,  a 
piece  of  butter  as  big  as  a  fmail  walnut  rolled  in  flour  ;  put  it  into 
a  fauce-pan  with  the  meat,  fhake  it  all  together,  and  when  it  is 
thorough  hot,  pour  it  into  your  difh,  Hafti  beef  the  fame  way* 

To  make  Co  Hop  of  cold  Beef. 

,  you  have  any  cold  inlide  of  a  ftrloin  of  beef,  takeoff  all  the 

;lt’  lyut  it  very  thin  in  little  bits,  cut  an  onion  very  fma.ll,  boil  as 

muen  water  as  you  think  will  do  for  fauce,  feafon  it  with  a  little 

?ePPer  and  fait,  and  a  bundle  of  fweet  herbs.  Let  the  water  boil, 

tnen  puq  -n  tqe  mea{:^  with  a  good  piece  of  butter  rolled  in  flour, 

make  it  rounq  ancf  fti-r  it.  AA?hen  the  fauce  is  thick,  and  the  meat 

done,  QUt  tpe  pwcet  herbs,  and  pour  it  into  your  difh.  They 
do  bettei  than  fre!h  meat.  ■  • 


To  make  a  Florentine  o  f  Veal. 

'  AA  ’  two  Kidneys  of  a  loin  of  veal,  fat  and  all,  and  mince  it 
very  tine,  then  chop  a  few  herbs  and  put  to  it,  and  add  a  few 
currants  geapor^  q  with  cloves,  mace,  nutmeg,  and  a  little  fait, 
tour  or  £ye  y0ipg  0f  eggg  chopped  fine,  and  fome  crumbs  of  bread, 
n  P’’pprQ  or  two  chopped,  fome  candied  lemon-peel  cut  fmail,  a 
lack,  and  orange-flour  water.  Lay  a  fheet  of  puff  pafte  at 
.e  bottom  of  your  'difh,  and  put  in  the  ingredients,  and  cover  it 
another  (beet  of  puff  pafte.  Bake  it  in  a  flack  oven,  ferape 
^gar  on  the  top,  and  ferve  it  up  hot. 

To  make  Salamongundy « 

■>< .. 

Take  two  or  three  Roman  or  cabbage  lettuces,  and  when  you 
Lave  Wafhed  them  clean,  fwing  them  pretty  dry  in  a  cloth  ;  then 
.beginning  at  the  open  end,  cut  them  crofs-ways,  as  fine  as  a  good 
big  thread,  and  lay  the  lettuces  fo  cut,  about  an  inch  thick  all 
over  the  bottom  of  a  difh.  *  When  you  have  thus  garnifned  your 
-difh,  take  two  cold  roafted  pullets  or  chickens,  *  and  -cut  the  Eefh  oft' 
the  breads  and  wings  into  flices,  about  three  inches  long  and  a 
quarter  of  an  inch  broad,  and  as  thin  as  a  {hilling  ;  lay  them  upon 
the  lettuce  round  the  end  to  the  middle  of  the  difh,  and  the  other 
f  awards  the  brim  $  then  having  boned  and  cut  fix  anchovies,  each 
'into  eight  pieces,  lay  them  all  between  each  flice  of  the  fowls,  then 
cut  the  lean  meat  off  the  legs  into  dice,  and  cut  a  lemon  into- fmail 
dice  ;  then  mince  the  yolks  of  four  eggs,  three  or  four  anchovies, 
and  a  little  parfley,  and  make  a  round  heap  of  thefe  in  your  diftq 
piling  it  up  in  the  form  of  a  fu gar -loaf,  and  garnifh  it  with  onion** 
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s.s  big  as  tlie  yolks  of  eggs,  boiled  in  a  good  deal  of  water  very 
tender  and  white.  Put  the  large#  of  the  onions  in  the  middle  on 
the  top  of  the  falamongundy,  and  lay  the  reft  all  round  the  brim 
of  the  difh,  as  thick  as  you  can  lay  them  :  then  beat  fome  fa  Had 
oil  up  with  vinegar,  fait  and  pepper,  and  pour  over  it  all.  Gar- 
nilh  with  grapes  .juft  lcalded,  or  French  beans  blanched,  or  Her- 
tian-flowers,  and  ferve  it  up  for  a  fir  ft  courie. 

Another  IPay* 

Mince  two  chickens,  either  boiled  or  roafted,  very  fine,  or 
veal,  if  you  pleafe  ;  alfo  mince  the  yolks  oi  hard  eggs  very  fra  all, 
and  mince  the  whites  very  fmall  by  themfelves  ;  fhred  the  pulp  of 
two  or  three  lemons  very  fmall,  then  lay  in  your  difin  a  layer  of 
mince. meat,  and  a  layer  of  yolks  of  eggs,  a  layer  of  whites,  ‘a  layer 
of  anchovies,  a' layer  of  your  hired  lemon-pulp,,  a  layer  of  pickles, 
a  layer  of  forrel,  a  layer  of  ipmach,  and  ihalots  fhred  fmall. 
When  you  have  filled  a  difh  with  the  ingredients,  fet  an  orange  or 
lemon  on  the  top  ;  then  garnifh  with  horfe-raddifh  fcraped,  bar¬ 
berries,  and  iliced  lemon.  Beat  up  fome  oil,  with  the  juice  of 
lemon,  fait,  and  muftard  thick  ;  and  ferve  it  up  for  a  fecond  courfe* 
fide -difh,  or  middle-difh  for  fupper. 

A  third  Salamongundy . 

Mince  veal  or  fowl  very  fmall,  a  pickled  herring  boned  and 
picked  fmall,  cucumber  minced  fmall,  apples  minced  fmall,  an 
onion  peeled  and  minced  fmall,  fome  pickled  red  cabbage  chopped 
fmall,  cold  pork  minced  fmall,  or  cold  duck  or  pigeons  minced 
fmall,  boiled  parfley  chopped  fine,  celery  cut  fmall,  the  yolks  of 
hard  eggs  chopped  fmall,  and  the  whites  chopped  fmall,  and  either 
-lay  all  the  ingredients  by  themfelves  feparate  on  faucers,  or  in 
heaps  in  a  difh.  Difh  them  out  with  what  pickles  you  have,  and 
iliced  lemon  nicely  cut;  and  if  you  can  get  ftenian-flowers  lay 
round  it,  make  a  fine  middle-difh  for  fupper  ;  but  you  may  always 
make  falamongundy  of  fuch  things  as  you  have,  according  to  your 
fancy.  The  other  forts  you  have  in  the  chapter  of  fails. 

To  mdke  little  Pajties, 

Take  the  kidney  of  a  loin  of  veal  cut  very  fine,  with  as  much 
of  the  fat,  the  yolks  of  two  hard  eggs,  feafoned  with  a  little  fait, 
and  half  a  fmall  nutmeg.  Mix  them  well  together,  then  roll  it 
up  in  a  puff  pafte  cruft,  make  three  of  it,  and  fry  them  nicely  in 
hog’s  lard  or  butter. 

They  make  a  pretty  little  difh  for  change.  You  may  put  in 
fome  carrots,  and  a  little  fugar  and  fpice,  with  the  juice  of  an 
orange,  and  fometime  apples,  firft  boiled  and  fweetened,  with  a- 
little  juice  of  lemon,  or  any  fruit  you  pleafe. 

Petit  Pajlies  for  garnijhing  of  Difbes. 

Make  a  fhort  cruft,  roll  it  thick,  make  them  about  as  big  as 
the  bowl  of  a  fpoon,  and  about  an  inch  deep  :  take  a  piece  of 
veal,  enough  to  fill  the  patty,  as  much  bacon  and  beef  luet,  fhred 
them  ail  very  fine,  feafon  them  with  pepper  and  fait,  arid  a  little 
fweet  herbs.;  put  them  into  a  little  flew -pan,  keep  turning  them 

about 


f©  The  ART  of  £  O  O  K  E  R  Y, 

•about,  with  a  few  mufhrooms  chopped  fmall,  for  eight  or  tew 
nimutes  ;  then  fill  your  petit  patties,  and  cover  them  with  fome 
cruft o  Colour  them  with  the  yolk  of  an"  egg,  and  bake  them. 
Sometimes  fill  them  with  ovfters  for  fifh,  or  the  melts  of  the  fifh 
pounded,  and  feafoned  with  pepper  and  fait ;  fill  them  with  lob- 
Iters,  or  what  you  fancy.  They  make  a  fine  garnifhing,  and  give 
a  difh  a  fine  look:  if  for  a  calf  s-head,  the  brains  feafoned  is 
moft  proper,  and  fome  with  oyfters. 

Ox -Palates  baked. 

When-  you  fait  a  tongue,  cut  off  the  root,  and  take  fome  ox- 
palates,.  wafh  them  clean,  cut  them  into  fix  or  feven  pieces,  put 
them  into  an  earthen  pot,  juft  cover  them  with  water,  put  in  a 
Made  or  two-  of  mace,  twelve  whole  pepper-corns,  three  or  four 
cloves,  a  little  bundle  of  fweet  herbs,  a  fmall  onion,  half  a 
fpoonful  of  rafpings  ;  cover  it  clofe  with  brown  paper,  and  let  it 
he  well  baked.  When  it  comes  out  of  the  oven,  feafon  it  with 
fait  to  your  palate. 


CHAP.  V, 
To  drefs  FISH. 


S  to  boiled  fifh  of  all  forts  ,  you  have  full  directions  in  th« 
Lent  chapter.  But  here  we  can  fry  fifn  much  better,  bu‘- 
cawle  we  have  beef  dripping,  or  hog’s  lard. 

Obferve  always  in  the  frying  of  any  fort  of  fifh  ;  firft,  that  you 
dry  your  fifh  very  well  in  a  clean  cloth;  then  flour  it.  Let  your 
Hew -pan  you  fry  them  in  be  very  nice  and  clean,  and  put  in  as 
much  beef  dripping,  or  hog’s  lard,  as  willalmoft  cover  your  fifh  ; 
and  be  fure  it  boils  before  you  put  in  your  fifh.  Let  it  fry  quick, 
and  let  be  a  fine  light  brown,  but  not  too  dark  a  colour.  Have 
your  fifn  ftice  ready,  and  if  there  is  occafion  turn  it;  when  it  is 
enough,  take  it  up,  and  lay  a  coarfe  cloth  on  a  difh,  on  which  lay 
your  fifh  to  drain  all  the  greafe  from  it :  if  you  fry  parfley  do  it 
quick,  and  take  great  care  to  whip  it  out  of  the  pan  fo  fbon  as 
it  is  crilp,  or  it  will  lofe  its  fine  colour.  Take  great  care  that  your 
dripping  be  very  nice  and  clean.  You  have  diredtions  in  the 
eleventh  chapter,  how  to  make  it  fit  for  ufe,  and  have  it  always  in 
readinefs. 

Some  love  fifh  in  batter  ;  then  you  rnuft  beat  an  egg  fine,  and 
dip  your  fifn  in  juft  as  you  are  going  to  put  it  in  the  pan ;  or  as 
good  a  batter  as  any,  is  a  little  ale  and  flour  beat  up,  juft  as  you 
are  ready  for  it,  and  dip  the  fifh,  fo  fry  it. 

Fif-jauce  v:ltb  Lobfer. 

For  falmon  or  turbet,  broiled  cod  or  haddock,  Zee.  nothing 
is  better  than  fine  butter  melted  thick  :  and  take  a  lobfter, 
Mmfb  the  body  ot  the  lobfter  in  the  butter*  and  cut  the  flefh 

into 
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Into  little  pieces  ;  ftew  it  all  together,  and  give  it  a  boil.  If  you 
would  have  your  fauce  very  rich,  let  one  half  be  rich  beef  gravy, 
and  the  other  half  melted  butter  with  lobfter  ;  but  the  gravy,  I 
think,  takes  away  the  fweetnefs  of  the  butter  and  a  lobfter,  and 
the  hue  flavour  of  flfh. 

To  make  Shrimp  Sauce . 

Take  a  pint  of  beef  gravy,  and  half  a  pint  of  IhriitipSk,  thicken 
itwvith  a  good  piece  of  butter  rolled  in  flour.  Let  the  gravy  bet 
well  feafoned,  and  let  it  boil. 

do  make  Oyjler  Sauce, 

Take  half  a  pint  of  large  oyfters,  liquor  and  all ;  put  them 
into  a  fauce-pan,  with  two  or  three  blades  of  mace,  and  twelve 
whole  pepper-corns  ;  let  them  flmmer  over  a  flow  fire,  till  the 
oyflers  are  flne  and  plump,  then  carefully  with  a  fork  take  out  the 
oyfters  from  the  liquor  and  fpice,  and  let  the  liquor  boil  five  or 
fix  minutes  ;  then  ftrain  the  liquor,  wafh  out  the  fauce-pan  clean, 
and  put  the  oyfters  and  liquor  in  the  fauce-pan  again,  with  half  a 
pint  of  Gravy,  and  half  a  pound  of  butter  juft  rolled  in  a  little 
flour.  You  may  put  in  two  fpoonfuls  of  white  wine,  keep  k 
Hiring  till  the  fauce  boils,  and  all  the  butter  is  melted. 

do  make  'Anchovy  Sauce 

Take  a  pint  of  gravy,  put  in  an  anchovy,  take  a  quarter  of  a 
pound  of  butter  rolled  in  a  little  flour,  and  ftir  all  together  till  it 
boils*  You  may  add  a  little  juice  of  lemon,  catchup,  red  wine, 
and  walnut  liquor,  juft  as  you  pleafe. 

Plain  butter  melted  thick,  with  a  fpoonful  of  walnut-pickle,  or 
catchup,  is  good  fauce,  or  anchovy  :  In  fhort,  you  may  put  as 
many  things  as  you  fancy  into  the  fauce  ;  all  other  fauce  for  filh, 
you  have  in  the  Lent  chapter. 

To  drefs  a  Brace  o  f  Ca  rp . 

First,  knock  the  carp  on  the  head,  fave  all  the  blood  yon 
can,  fcale  it,  and  then  gut  it  ,  and  wafh  the  carp  in  a  pint  of  red 
wirfe,  and  the  rows  ;  have  force  water  boiling,  with  a  handful  of 
fait,  a  little  horfe-radifh,  and  a  bundle  of  fweet  herbs  ;  put  in 
your  carp,  and  boil  it  foftly.  When  it  is  boiled,  drain  it  well 
over  the  hot  water  ;  in  the  mean  time,  ftrain  the  wine  through  a 
fieve,  put  it  and  the  blood  into  a  fauce-pan,  with  a  pint  of  good 
gravy,  a  little  mace,  twelve  corns  of  black  and  twelve  of  white 
pepper,  fix  cloves,  an  anchovy,  an  onion,  and  a  little  bundle  of 
fweet  herbs.  Let  them  iimmer  very  foftly  a  quarter  of  an  hour, 
then  ftrain  it,  put  it  into  the  fauce-pan  again,  and  add  to  it  two 
fpoonfuls  of  catchup,  and  a  quarter  of  a  pound  of  butter  rolled  in 
a  little  flour,  half  a  fpoonful  of  mufhroom-pickle,  if  you  have 
it  ;  if  not,  the  fame  quantity  of  lemon-juice,  ftir  it  all  together, 
and  let  it  boil.  Boil  one  half  of  the  rows  ;  the  other  half  beat 
up  with  an  egg,  half  a  nutmeg  grated,  a  little  lemon-peel  cut  fine 
and  a  little  fait.  Beat  all  well  together,  and  have  ready  fome  nice 
beef  dripping  boiling  in  a  ftew -pan,  into  which  drop  your  row 
p.nd  fry  them  in  little  cakes,  about  as  big  as  a  crown-piece,  of  a 
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line  light  brown,  and  fome  lippets  cut  three-corner-ways,  and 
fry’d  crifp  ;  a  few  oyfters,  if  you  have  them,  dipped  in'  a  little 
batter  and  fry’d  brown,  and  a  good  handful  of  parficy  fry’d  green. 
Lay  the  fifh  in  the  diih,  the  boiled  rows  on  each  fi.de,  the  fip- 
pets  handing  round  the  carp,  pour  the  fauce  boiling  hot  over 
the  fifii ;  lay  the  fry’d  rows  and  oyfters,  with  parfiey  and  fcraped 
horfe-radftk  and  lemon  between,  all  round  the  difii ;  the  reft  of 
the  cakes  and  oyfters  lay  in  the  diih,  and  fend  it  to  table  hot.  If 
you  would  have  the  fauce  white,  put  in  white  wine,  and  good 
ftrong  veal  gravy,  with  the  above  ingredients.  Drefled  as  in  the 
Lent  chapter,  is  full  as  good,  if  your  beer  is  not' bitter. 

As  to  dreiBng  pike,  and  all  other  fifth,  you  have  it  in  the 
"Jaent  chapter,  only  this,  when  you  drefs  them  with  a  pudding,  you 
may  add  a  little  beef  fuet  cut  very  fine,  and  good  gravy  in.  the 
Luce.  This  is  abetter  way,  than  lie  wing  them  in  the  gravy. 

™ ~ ■  - 
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C  H  A  P.  VI. 

Of  SOUPS  and  BROTHS. 

To  make  fir  on?  Broth  for  Soups  or  Gravy. 

TAKE  a  leg  of  beef,  chop  it  to  pieces,  let  it  on  the  fire  in 
four  gallons  of  water,  fcum  it  clean,  feafon  it  with  black  and 
white  pepper,  a  few  cloves,  with  a  bundle  of  fweet  herbs.  Let  it 
boil  till  two  part's  is  wafted,  then  feafon  it  with  fait ;  let  it  boil  a 
little  while,  then  ftrain  it  oft,  and  keep  it  for  ufe. 

When  you  want  very  ftrong  gravy,  take  a  face  of  bacon,  lay 
it  in  a  ftew-pan  ;  take  a  pound  of  beef,  cut  it  thin,  lay  it  on  the  ba¬ 
con,  (lice  a  good  piece  of  carrot  in,  an  onion  fliced,  a  good,  cruft 
of  bread,  a  few  fweet  herbs,  a  little  mace,  cloves,  nutmeg,  and 
whole  pepper,  an  anchovy  ;  cover  it,  and  fet  it  on  a  flow  fire  five 
or  fix  minutes,  and  pour  in  a  quart  of  the  above  beef  gravy  cover 
it  clofe,  and  let  it  boil  foftly  till  half  is  wafted.  This  will  be  a 
rich,  high  brown  fauce  for  fifth  or  fowl,  or  rag  go. 

Gravy  for  T'Vhite  Sauce. 

Take  a  pound  of  any  part  of  the  veal,  cut  it  into  frnall  pieces, 
boil  it  in  a  quart  of  water,  with  an  onion,  a  blade  of  mace,  two 
cloves,  and  a  few  whole  pepper -corps.  Boil  it  till  it  is  as  rich 
as  you  would  have  it. 

Gravy  for  Turkey ,  Fowl  or  Ragoo . 

Take  a  pound  of  lean  beef,  cut  and  hack  it  well,  then  flour 
it  well,  put  a  piece  of  butter  as  big  as  a  hen’s  egg  in  a  ftew-pan  : 
when  it  is  melted,  put  in  your  beef  fry  it  on  all  fides  a  little  brown, 
then  pour  in  three  pints  of  boiling  water,  and  a  bundle  of  fweet 
herbs,  two  or  three  blades  of  mace,  three  or  four  cloves,  twelve 
whole  pepper-corns,  a  little  bit  of  carrot,  a  little  piece  of  cruft  of 
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"bread  toafted  brown  ;  cover  it  clofe,  and  let  it  bo^l  till  there  is  about 
a  pint  or  lefs  ;  then  feafon  it  with  fait,  and  ft  rain  it  off. 

Gravy  for  a  Fowl,  when  you  have  no  meat  nor  gravy  ready . 

Take  the  neck,  liver  and  gizzard,  boil  them  in  half  a  pint  of 
water,  with  a  little  piece  of  bread  toafted  brown,  a  little  pepper 
and  fait,  and  a  little  bit  of  thyme.  Let  it  boil  till  there  is  about 
a -quarter  of  a  pint,  then  pour  in  half  a  glafsqf  ted  wine,  boil 
it  and  ftrain  it,  then  bruife  the  liver  well  in,  and  drain  it  again; 
thicken  it  with  a  little  piece  of  butter  rolled  in  and  it 

will  be  very  good. 

An  ox’s  kidney  makes  a  good  gravy,  cut  all  to  pieces,  and 
boiled  with  fpice,  &c.  as  in  the  foregoing  receipts. 

You  have  a  receipt  in  the  beginning  of  the  book,  in  the  pre¬ 
face,  for  gravies. 

To  make  Mutton  or  J,real  Gravy , 

Cut  and  hack  your  veal  well,  fet  it  on  the  fire  with  water, 
fweet  herbs,  mace  and  pepper.  Let  it  boil  till  it  is  as  good  as 
you  would  have  it,  then  ftrain  it  off.  Your  fine  cooks  always, 
if  they  can,  chop  a  partridge  or  two,  and  put  into  gravies. 

To  make  a  Jtrong  Fijh  Gravy, 

Take  two  or  three  eels,  or  any  ftfh  you  have,  fkin  or  fcale 
them,  and  gut  them  and  \vafh  them  from  grit;  cut  them  into 
little  pieces,  put  them  into  a  fauce  pan,  cover  them  with  water, 
a  little  cruft  of  bread  toafted  brown,  a  blade  or  two  of  mace  and 
fome  whole  pepper,  a  few  fweet  herbs,  a  very  little  bit  of  feme  n- 
peel.  Let  it  boil  till  it  is  rich  and  good,  then  have  ready  a  piece 
of  butter,  according  to  your  gravy  •  if  a  pint,  as  big  as  a  walnut. 
Melt  it  in  the  fauce -pan,  then  fhake  in  a  little  flour,  and  tofs  it 
about  till  it  is  brown,  and  then  ftrain  in  the  gravy  to  it.  Let  it 
boil  a  few  minutes,  and  it  will  be  good. 

To  make  Plumb  Porridge  for  Chrifmas , 

Take  a  leg  and  fhin  of  beef,  put  to  them  eight  gallons  of 
water  and  boil  them  till  they  are  very  tender,  and  when  the  broth 
is  ftrong  ftrain  it  out  ;  wipe  the  pot  and  put  in  the  broth  again  ; 
then  {lice  .fix  penny  loaves  thin,  cut  off  the  top  and  bottom,  put 
fome  of  the  liquor  to  ir,  cover  it  up  and  let  it  Hand  a  quarter  of 
an  hour,  b  il  it  and  ftrain  it,  and  then  put  it  into  your  pot.  Let 
it  boil  a  quarter  of  an  hour,  then  put  in  five  pounds  of  currants 
clean  wafhed  and  picked  ;  let  them  boil  a  little,  and  put  in  five 
pound  of  raifins  of  the  fun  ftoned,  and  two  pounds  of  Pruens, 
and  let  them  boil  till  they  fwell ;  then  put  in  three  quarters  of  an 
ounce  of  mace,  half  an  ounce  of  cloves,  two  nutmegs,  all  of 
them  beat  fine,  and  mix  it  with  a  little  liquor  cold,  and  put 
them  in  a  very  little  while,  and  take  off  the  pot ;  then  put  in  three 
pounds  of  fugar,  a  little  fait,  a  quart  of  fade,  a  quart  of  claret, 
and  the  juice  of  two  or  three  lemons.  You  may  thicken  with 
fago,  inftead  of  bread,  if  you  pleafe  ;  pour  them  into  earthen 
pans,  and  keep  them  for  life.  Y»u  mull  bail  two  pounds  cf 
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pruens  in  a  quart  of  water  till  they  are  tender,  and  drain  them 
into  the  pot,  when  it  is  boiling. 

To  make  Jlrong  Broth  to  keep  for  Uf, 

/  Take  part  of  a  leg  of  beef,  and  the  feraig-end-  of  a  neck  of 
mutton,  break  the  bones  in  pieces,  and  put  to  it  as  much  water 
as  will  cover  it,  and  a  little  fait  ;  and  when  it  boils,  fkim  it  clean, 
and  put  into  it  a  whole  onion  thick  with  cloves,  a  bunch  of 
fweet  herbs,  fome  pepper,  a  nutmeg  quartered.  Let  thefe  boil 
till  the  meat  is  boiled  in  pieces,  and  the  ilrength  boiled  out  of  it ; 
then  put  to  it  three  or  four  anchovies,  and  when  they  are  difTolv’dj,' 
drain  it  out  and  keep  it  for  ufe. 

A  Cravo-ffo  Sovp . 

Take  a  gallon  of  water,  and  fet  it  a  boiling  ;  put  in  it  a  bunch 
of  fweet  herbs,  three  or  four  blades  of  mace,  an  onion  ftuck  with 
cloves,  pepper  and  fait ;  then  have  about  two  hundred  craw-fifh, 
fave  out  about  twenty,  then  pick  the  reft  from  the  (hells,  lave 
the  tails  whole  ;  the  body  and  Ihells  beat  in  a  mortar,  with  a  pint 
of  peas,  green  or  dry,  ii r ft  boiled  tender  in  fair  water,  put  your 
boiling  water  to  it,  and  draining  it  boiling  hot  through  a  cloth,  till 
you  have  all  the  goodnefs  out  of  it ;  fet  it  over  a  flow  fire  or  flew- 
hole,  have  ready  a  French  roll  cut  very  thin,  and  let  be  very  dry, 
put  it  to  your  foup,  let  it  flew  till  half  is  wafted,  then  put  a  piece 
of  butter  as  big  as  an  egg  into  a  fauce  pm,  let  it  iimmer  till  it 
has  done  making  a  noife,  (hake  in  two  tea  fpoonfuls  of  flour, 
ffirring  it  about,  and  an  onion  ;  put  in  the  tails  of  the  fifti,  give 
them  a  fhake  round,  put  to  them  a  pint  of  good  gravy,  let  it  boil 
four  or  five  minutes  foftiy,  take  out  the  onion,  and  put  to  it  a-pint 
of  the  foup,  ftir  it  well  together  and  pour  it  all  together,  and  let 
it  fimmer  very  foftiy  a  quarter  of  an  hour  ;  fry  a  French  roll  very 
nice  and  brown,  and  the  twenty  craw-fifh,  pour  your  foup  into 
the  difh,  and  lay  the  roll  in  the  middle,  and  the  craw-fifh  round 
the  difh. 

Fine  cooks  boil  a  brace  of  carp  and  tench,  and  may  be  a  lobfler 
or  two,  and  many  more  rich  things,  to  make  a  craw-fifh  foup ; 
but  the  above  is  full  as  good,  and  wants  no  addition. 

A  <?ood  Gravy  Sovp, 

Take  a  pound  of  beef,  a  pound  of  veal,  and  a  pound  of  mut¬ 
ton  cut  and  hacked  ail  to  pieces,  put  it  into  two  gallons  of  water, 
with  an  old  cock  beat  to  pieces,  a  piece  of  carrot,  the  upper  cruft 
of  a  penny  loaf  toafted  very  crifp,  a  little  bundle  of  fweet  herbs, 
an  onion,  a  tea  fpoonful  of  black  pepper  and  one  of  white  pepper, 
four  or  five  blades  of  mace,  and  four  cloves  ;  cover  it,  and  let  it 
flew  over  a  flow  fire  till  half  is  wafted,  then  ftrain  it  off  and  put 
it  into  a  clean  fauce -pan,  with  t  wo  or  three  large  fpoonfuls  of 
rafpings>cleaji  lifted,  half  an  ounce  of  truffles  and  morels,  three 
or  four  heads  of  celery  walhed  very  clean  and  cut  fmall,  an  ox’s 
palate,  firft  boiled  tender  and  cut  in  pieces,  a  few  cocks -combs, 
a  few  of  the  little  hearts  of  young  favoys  ;  cover  it  clofe,  and 
let  it  fimmei;  very  foftiy  over  a  flow  fire  two  hours ;  then  have 
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ready  a  French  roll  fry’d  and  a  few  force-meat  balls  fry’d,  pur 
them  in  your  difh  and  pour  in  your  foup.  You  may  boil  a  leg  of 
veal,  and  leg  of  beef,  and  and  as  many  fine  things  as  you  pieale  % 
but  I  believe  you  will  find  this  rich  and  high  enough. 

You  may  leave  out  the  cocks-combs,  and  palates,  truffles,  &€•» 
if  you  don’t  like  them,  it  will  be  good  foup  without  them  ;  a  ml 
if  you  would  have  your  foup  very  clear,  don’t  put  in  the  rafpings. 

Oblerve,  if  it  be  a  china  difh  not  to  pour  your  foup  in  boiling- 
hot  off  the  fire,  but  fet  it  down  half  a  minute,  and  put  a  ladleful 
111  fir ft  to  warm  the  difh,  then  put  it  in  ;  for  if  it  be  a  frofl,  the 
bottom  of  your  difh  will  fly  out.  Vermicelli  is  good  in  it,  an 
ounce  put  in  juft  before  you  take  it  up,  let  it  boil  four  or  five 
minutes. 

You  may  make  this  foup  of  beef,  or  veal  alone,  juft  as  you 
fancy.  A  leg  of  beef  will  do  either  without  veal,  mutton,  or  fowl, 

A  Green  Peas  Soup. 

’Take  a  fin  all  knuckle  of  veal,  about  three  or  four  pounds, 
chop  it  ail  to  pieces,  fet  it  on  the  fire  in  fix  quarts  of  water,  a  little- 
piece  of  lean  bacon,  about  half  an  ounce,  fleeped  in  vinegar  an 
hour,  four  or  five  blades  of  'mace,  three  or  four  cloves,  twelve 
pepper-corns  of  black  pepper,  twelve  of  white,  a  little  bundle  ot 
iweet  herbs  and  parfley,  a  little  piece  of  upper  cruft  toafted  crifp.* 
cover  it  clofe,  and  let  it  boil  foftly  over  a  flow  fire  till  half  is 
wafted  ;  then  ftrain  it  off,  and  put  to  it  a  pint  of  green  peas  and 
a  lettuce  cut  fmall,  four  heads  of  celery  cut  very  fmall,  and. 
waftied  clean  :  cover  it  dole,  and  let  it  flew  very  foftly  over  a  flow 
fire  two  hours  ;  in  the  mean  time  boil  a  pint  of  old  peas  in  a  pint 
of  water  very  tender,  and  ftrain  them  well  through  a  coarfe  hair-, 
f  eve  and  all  the  pulp,  then  pour  it  into  the  foup,  and  let  it  boil 
together.  Seafon  with  fait  to  your  palate,  but  not  too  much, 
fry  a  French  roll  crifp,  pour  it  into  your  difh,  and  pour  your  foup 
in.  Be  fare  there  be  full  two  quarts. 

Mutton  gravy  will  do,  if  you  have  no  veal ;  or  a  fhin  of  beef 
chopped  to  pieces.  A  few  afparagus-tops  are  very  good  in  it. 

A  White  Peas  Soup. 

Take  about  three  pounds  of  thick  flank  of  beef,  or  any  lean 
part  of  the  leg  chopped  to  pieces ;  fet  it  on  the  fire  in  three  gal¬ 
lons  of  water,  about  half  a  pound  of  bacon,  a  fmall  bundle  of 
Iweet  herbs,  a  good  deal  of  dried  mint,  and  thirty  or  forty  corns 
of  pepper  ;  take  a  bunch  of  celery,  wafh  it  very  clean,  put  in  the 
green  tops,  and  a  quart  of  fplit  peas,  cover  it  clofe  and  let  it  boil 
till  two  parts  is  wafted  ;  then  ftrain  it  off,  and  put  it  into  a  clean 
fauce-pan,  five  or  fix  heads  of  celery  cut  fmall  and  wafhed  clean, 
cover  it  clofe  and  let  it  boil  till  there  is  about  three  quarts  ;  then 
cut  fome  fat  and  lean  bacon  in  dice,  fome  bread  in  dice,  and  fry 
them  juft  crifp  ;  throw  them  into  your  difh,  feafon  your  foup  with 
fait  and  pour  it  into  your  difh,  rub  a  little  dried  mint  over  it,  and 
lend  it  to  table.  You  may  add-  force-meat  balls  fry’d,  cocks¬ 
combs  boiled  .in  it,  and  an  ox’s  palate  flawed  tender  and  cut  final L 
Stewed  fpinach  well  drained,  and  laid  round  the  difh  is  very  pratty* 
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Another  IfCay  to  male  it. 

When  you  boil  a  leg  of  pork,  or  a  good  piece  of  beef,  fare 
the  liquor*  When  it  is  cold  take  off  the  fat,  the  next  day  boil  a. 
leg  of  mutton,  lave  the  liquor,  and  when  it  is  cold  take  off  the 
fat,  fet  it  on  the  lire,  with  two  quarts  of  peas.  Let  them  boil 
till  they  are  tender,  then  put  in  the  pork  or  beef  liquor,  with  the 
ingredients  as  above,  and  let  it  boil  till  it  is  as  thick  as  you  would 
have  it,  allowing  for  the  boiling  again  ;  then  if  rain  it  off,  and  add 
the  ingredients  as  above.  You  may  make  your  foup  of  veal  or 
mutton  gravy  if  you  pleafe,  that  is  according  to  your  fancy. 

A.  Chef  nut  Soup . 

Take  half  a  hundred  of  chefnuts,  pick  them,  put  them  in  an 
earthen  pan,  and  fet  them  in  an  oven  half  an  hour  ;  or  roaif  them 
gently  over  a  flow  fire,  but  take  care  they  don’t  burn  ;  then  peel 
them,  and  fet  them  to  flew  in  a  quart  of  good  beef,  veal,  or 
mutton  broth,  till  they  are  quite  tender.  In  the  mean  time,  take 
a  piece  or  flice  of  ham,  or  bacon,  a  pound  of  veal,  a  pigeon  beat 
to  pieces,  a  bundle  of  fweet  herbs,  an  onion,  a  little  pepper  and 
mace,  and  a  piece  oi  carrot ;  lay  the  bacon  at  the  bottom  of  a 
flew -pan,  and  lay  the  meat  and  ingredients  at  top.  Set  it  over 
a  flow  lire  till  it  begins  to  flick  to  the  pan,  then  put  in  a  cruft  of 
bread,  and  pour  in  two  quarts  of  broth.  Let  it  boil  foftly  till 
one  third  is  wafted  ;  then  ftrain  it  off,  and  add  to  it  the  chefnuts. 
Seafon  it  with  fait,  and  let  it  boil  till  it  is  well  tailed,  lfew  two 
pigeons  in  it,  aiiql  a  fry’d  French  roll  crifp  ;  lay  the  roll  in  the 
middle  of  the  difli,  and  the  pigeons  on  each  fide  ;  pour  in  the 
foup,  and  fend  it  awrav  hot. 

A -French  cook  will  beat  a  pheasant  and  brace  of  partridges  to 
pieces,  and  put  to  it.  Garnifli  your  'difh  with  hot  chefnuts. 

To  make  JAutton  Broth. 


Take  a  neck  of  mutton  about  fix  pounds,  cut  it  in  two,  boil 
the  feraig  in  a  gallon  of  water,  fkim  it  well,  then  pitit  in  a  little 
bundle  of  fweet  herbs,  an  onion,  and  a  good  cruft  of  bread.  Let 
it  boil  an  hour,  then  put  in  the  other- part  of  the  mutton,  a  turnip 
or  two,  fome  dried  marigolds,  a  few  chives  chopped' fine,  a  little 
parfley  chopped  fmall  ;  put  thefe  in  about  a  quarter  of  ah. hour 
before  your  broth  is  enough.  Seafon  it  with  fait ;  or  you  may 
put  in  a  quarter  of  a  pound  of  barley  or  rice  at  firft.  Sou^  love 
it  thickened  with  oatmeal,  and  fome  with  bread  ;  and  fome  love  it 
fe  a  Ton’d  with  mace,  inftead  of  fweet  herbs  and  onion.  All  th  is  is 
fancy,  and  different  palates.  If  you  boil  turnips  for  fames*  don’t 
boil  all  in  the  pot,  it  makes  the  broth  too  ffrong  for’ them,  but 
boil  them  in  a  fauee-pan. 

Beef  Broth. 

Take  a  leg  of  beef,  crack  the  bone  in  two  or  three  parts,  wafh 
it  clean,  put  it  into  a  pot  with  a  gallon  of  water,  Ikim  it  well, 
then  put  in  two  or  three  blades  of  mace,  a  little  bundle  of  parfley 
4and  a  good  cruft  of  bread.  Let  it  boil  till  the  beef  is  quite  tender, 
and  the  finews.  To  aft  fome  bread  and  cut  it  in  dice,  and  lay  in 
your  difh  ;  lay  in  the  meat,  and  pour  tin 
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To  make  Scotch  Barley  Broth . 

Take  a  leg  of  beef,  chop  it  all  to  pieces,  boil  it  in  three  gal¬ 
lons  of  water,  with  a  piece  ot  carrot,  and  a  cruft  of  bread,  till  it  is 
half  boiled  away  ;  then  ftrain  it  oft,  and  put  it  into  the  pot  again „ 
with  half  a  pound  of  barley,  four  or  five  heads  of  celery  Wafhed 
clean  and  cut  fmail,  a  large  onion,  a  bundle  of  fweet  Kerbs,  a  lit¬ 
tle  pariley  chopped'  fmail,  and  a  few  marigolds,  l  et  this  boil  an 
hour.  Take  a  cock  or  large  fowl,  clean  picked  and  walked,  and 
put  into  the  pot;  boil  it  till  the  broth  is  quite  good,  then  feafon 
with  fait,  and  fend  it  to  table,  with  the  fowl  in  the  middle.  This 
broth,  is  yery  good  without  the  fowl.  Take  out  the  onion  and 
fweet  herbs,  before  you  fend  it  to  table. 

Some  make  this  broth  with  a  Iheep’s  head,  inftead  of  a  leg-  of 
beef,  and  it  is  very  good;  but  you  muftchop  the  head  all  to  pieces. 
The  thick  flank,  about  fix  pounds  to  fix  quarts  of  water,  makes  good 
broth  ;  but  then  put  the  barley  in  with  the  meat,  firft  fkirn  it  well, 
boil  it  an  hour  very  foftly,  then  put  in  the  above  ingredients, 
with  turnips  and  carrots  clean  fcraped  and  pared,  and  cut  in  little 
pieces.  Boil  all  together  foftly,  till  the  broth  is  very  good  ;  then 
feafon  it  with  fait,  and  fend  it  to  table,  with  the  beef  in  the 
middle,  turnips  and  carrots  round,  and  pour  the  broth  over  all. 

To  make  Hodge-podge. 

Take  a  piece  of  beef,  fat  and  lean  together  about  a  pound,  a, 
pound  of  veal,  a.  pound  of  fcraig  of  mutton,  cut  all  into  little 
pieces,  let  it  on  the  Are,  with  two  quarts  of  water,  an  ounce  of 
barley,  an  onion,  a  little  bundle  of  fweet  herbs,  three  or  four 
heads  of  celery  wafhed  clean  and  cut  fmail,  a  little  mace,  two  or 
three  cloves,  lome  whole  pepper,  tied  ail  in  a  muflin  rag,  and  put 
to  the  meat  three  turnips  pared  and  cut  in  two,  a  large  carrot 
fpraped  clean  and  cut  in  fix  pieces,  a  little  lettuce  cut  fmail,  put  all 
in  the  pot,  and  cover  it  dole.  Let  it  ftew  very  foftly  over  a  flow 
fire  five  or  fix  hours ;  take  out  the  fpiee,  fweet  herbs,  and  onion, 
and  pour  all  into  a  foup  difh,  and  fend  it  to  table  :  firft  feafon  it 
with  fait.  Half  a  pint  of  green  peas,  when  it  is  the  feafon  for 
theiiq.,  is  very  good.  If  you  let  this  boil  fail  it  will  wafte  too 
much  ;  therefore  you  cannot  do  it  too  flow,  if  it  does  but  iimmer. 
Ail  other  ftews  you  have  in  the  foregoing  chapter  .;  and  foups  in 
the  chapter  of  Lent. 

To  make  Pocket  Soup . 

Take  a  leg  of  veal,  ftrip  off  all  the  fkin  and  fat,  then  take  all 
the  mufcular  or  flefhy  parts  clean  from  the  bones.  Boil  this  flefh 
in  three  or  four  gallons  of  Water  till  it  comes  to  a  ftrong  jelly,  and 
that  the  meat  is  good  for  nothing.  Be  fure  to  keep  the  pot  clofe 
covered,  and  not  do  too  faft  ;  take  a  little  out  in  a  fpoon  now  and 
then,  and  when  you  And  it  is  a  good  rich  jelly,  ftrain  it  through 
a  fieve  into  a  clean  earthen  pan,  when  it  is  cold  take  off  all  the 
fkim  and  fat  from  the  top,  then  provide  a  large  deep  ftew-pan 
with  water  boiling  over  a  ftove,  then  take  feme  deep  china  cups, 
or  well  glazed  earthen  ware,  and  fill  thefe  cups  with  the  jelly, 
which  you  muff  take  clear  from  the  fettling  at  the  bottom*  and  let; 
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them  In  the  ftew-pan  of  water.  Take  great  care  that  none  of  the' 
water  gets  into  the  cups  ;  if  it  does  it  will  fpoil  it.  Keep  the 
water  boiling  gently  all  the  time  till  the  jelly  becomes  as  thick  as 
glew,  take  them  out  and  let  them  hand  to  cool,  and  then  turn  the 
glew  out  into  fome  new  coarfe  flannel,  which  draws  out  all  the 
moiflure,  turn  them  in  fix  or  eight  hours  on  frefii  flannel,  and  lb 
do  till  they  are  quite  dry.  Keep  it  in  a  dry  warm  place,  and  in  a 
little  time  it  will  be  like  a  dry  hard  piece  of  glew,  which  you  may 
carry  in  your  pocket  without  getting  any  harm.  'The  beft  way  is 
to  put  it  into  little  tin  boxes.  W  hen  you  ufe  it  boil  about  a  pint 
of  water,  and  pour  it  on  a  piece  of  glew  about  as  big  as  a  final! 
walnut,  furring  it  all  the  time  till  it  is  melted.  Seafon  with  lalt 
to  your  palate  ;  and  if  you  chufe  any  herbs  orfpice,  boil  them  ia 
the  water  firft,  and  then  pour  the  water  over  the  glew. 

To  make  Portable  Soup, 

Take  two  leg's  of  beef  about  fifty  pounds  weight,  take  off  all 
the  fkin  and  fat  as  well  as  you  can,  then  take  all  the  meat  and 
finews  clean  from  the  bones,  which  mert  put  into  a  large  pot,  and 
put  to  it  eight  or  nine  gallons  of  loft  water  ;  Aril  make  it  boil, 
then  put  in  twelve  anchovies,  an  ounce  of  mace,  a  quarter  of  an 
ounce  of  cloves,  an,  ounce  of  whole  pepper,  black  and  wrhite  toge- 
ther,  fix  large  onions  peeled  and  cut  in  two,  a  little  bundle  of 
thyme,  fweet-majoram,  and  winter-favory,  the  dry  hard  cruft  of 
a  two-penny  loaf,  ftir  it  altogether,  and  cover  it  clofe,  lay  a 
weight  on  the  cover  to  keep  it  clofe  down,  and  let  it  boil  foftly  for 
eight  or  nine  hours,  then  uncover  it,  and  ftir  it  together  ;  cover  it 
clofe  again,  and  let  it  boil  till  it  is  a  very  rich  good  jelly,  which 
you  will  know  by  taking  a  little  out  now  and  then,  and  letting  it 
cool.  When  you  think  it  is  a  thick  jelly,  take  it  off,  ftrain  it 
through  a  coarfe  hair  bag,  and  prefs  it  hard  ;  then  ftrain  it 
through  a  hair  fteve  into  a  large  earthen  pan  ;  when  it  is  quite 
cold  take  off  all  the  fkim  and  fat,  and  take  the  fine  jelly  clear  from 
the  fettlings  at  bottom,  and  then  put  the  jelly  into  a  large  deep 
well-tinned  ftew-pan.  Set  it  over  a  fteve  with  allow  fire,  keep 
ftirring  it  often,  and  take  great  care  it  neither  fticks  to  the  pan  or 
burns.  When  you  find  the  jelly  very  ftiff  and  thick,  as  it  will  be 
in  lumps  about  the  pan,  take  it  out,  and  put  it  into  large  deep 
china  cups,  or  well  glazed  earthen  ware.  Fill  the  pan  two  thirds 
full  with  Water,  and  when  the  water  boils,  fet  in  your  cups.  Be 
fure  no  water  gets  into  the  cups,  and  keep  the  water  boiling  foftly 
all  the  time  till  you  find  the  jelly  is  like  a  ftiff  glew  ;  take  out  the 
cups,  aud  when  they  are  cool,  turn  out  the  glew  into  a  coarfe 
new  flannel.  Let  it  lay  eight  or  nine  hours,  keeping  it  in  a  dry 
warm  place,  and  turn  it  on  frefli  flannel  till  it  is  quite  dry,  and  the 
glew  will  be  quite  hard  ;  put  it  into  clean  new  ftone  pots,  keep  it 
dole  covered  from  duft  and  dirt,  in  a  dry  place,  and  where  no 
damp  can  come  to  it. 

When  you  ufe  it,  pour  boiling  water  on  it,  and  ftir  it  all  the 
time  till  it  is  melted.  Seafon  it  with  fait  to  your  palate.  A  piece 
8$  big  as  a  large  walnut  will  make  a  pint  of  water  very  rich  ;  but 
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as  to  that  you  are  to  make  it  as  good  as  you  pleafe  :  if  for  foup,  fry 
a  French  roll  and  lay  in  the  middle  of  the  diffl,  and  when  the 
glew  is  dilfolved  in  the  water,  give  it  a  boil,  and  pour  it  into  a 
difh.  If  you  chufe  it  for  change,  you  may  boil  either  rice,  or 
barley,  vermicelli,  celery  cut  fmall,  or  truffles  or  morels  ;  but 
let  them  be  very  tenderly  boiled  in  the  water  before  you  ftir  in  the 
glew,  and  then  give  it  a  boil  altogether.  You  may,  when  you 
would  have  it  very  fine,  add  force-meat  balls,  cock’s  combs,  or  a 
palate  boiled  very  tender,  and  cut  into  little  bits,-  but  "it  will  be 
very  rich  and  good  without  any  of  thefe  ingredients. 

If  for  gravy,  pour  the  boiling  water  on  to  what  quantity  you 
think  proper  ;  and  when  it  is  diffolved,  add  what  ingredients  you 
pleafe,  as  in  other  fauces.  This  is  only  in  the  room  of  a  rich, 
good  gravy.  You  may  make  your  fauce  either  weak  or  flrong,  by 
adding  more  or  lefs. 

Rules  to  be  obferve  d  in  making  Soups  or  Broths . 

First  take  great  care  the  pots,  or  fauce-pans  and  covers  be  very 
clean  and  free  from  all  greafe  and  land,  and  that  they  be  wrell  tin¬ 
ned,  for  fear  of  giving  the  broths  and  foups  any  braffy  talle.  If 
you  have  time  to  flew  as  foftly  as  you  can,  it  will  both  have  a 
finer  flavour,  and  the  meat  will  be  the  tenderer.  But  then  obferve 
when  you  make  foups  or  broth  for  prefent  ufe,  if  it  is  to  be  done 
foftly,  don’t  put  much  more  water  then  you  intend  to  have  foup 
or  broth  ;  and  if  you  have  the  convenience  of  an  earthen  pan  or 
pipkin,  and  let  it  on  Wood  embers  till  it  boils,  then  ikim  it,  and 
put  in  your  feafoning  ;  cover  it  clofe,  and  let  it  on  embers,  fo 
that  it  may  do  very  foftly  for  fome  time,  and  both  the  meat  and 
broths  will  be  delicious.  You  mufl  obferve  in  all  broths  and 
foups,  that  one  thing  does  not  talle  more  than  another  ;  but  that 
the  talle  be  equal,  and  it  has  a  fine  agreeable  relifh,  according  to 
what  you  defign  it  for  ;  and  you  mufl  be  lure,  that  all  the  greens 
and  herbs  you  put  in  be  cleaned,  waffled,  and  picked. 
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PUDDINGS. 


An  Oat  Pudding  to  hake » 

liF  oats  decoflicated  take  two  pounds,  and  of  new  milk  enough 
P  to  drown  it,  eight  ounces  of  raifins  of  the  fun  ftoned,  an 
equal  quantity  of  currants  neatly  picked,  a  pound  of  fweet  fuet 
finely  fflred,  fix  new-laid  eggs  well  beat,  feafoned  with  nutmeg, 
beaten  ginger  and  fait ;  mix  it  all  wrell  together,  it  will  make  a 
better  pudding  than  rice. 

To  make  a  Ca/f’s  Foot  Pudding . 

Take  of  calves  feet  one  pound  minced  very  fine,  the  fat 
and  the  brovrn  to  be  taken  out,  a  pound  and  a  half  of  fuet,  pick 
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off  all  the  fid n  and  fared  it  {mail,  fix  eggs,  but  half  the  white*,’ 
beat  them  well,  the  crumb  of  a  half-penny  roll  grated,  a  pound 
of  currants  clean  picked,  and  wafhed  and  rubbed  in  a  cloth  ;  milk, 
as  much  as  will  moiften  it  with  the  eggs,  a  handful  of  hour,  a  little 
fait,  nutmeg,  and  fugar,  to  feafon  it  to  your  tafte.  Boil  it  nine 
hours  with  your  meat ;  when  it  is  done,  lay  it  in  your  difh,  and 
pour  melted  butter  ever  it.  It  is  very  good  with  white  wine  and 
iugar  in  the  butter. 

To  make  a  Pith  Pudding. 

Take  the  quantity  of  the  pith  of  an  ox,  and  let  it  lay  all  night 
in  water  to  foak  out  the  blood  ;  the  next  morning  ftrip  it  out  of  the 
Ikin,  and  "beat  it  with  the  back  of  a  fpoon  in  orange  water  till  it  is 
as  fine  as  pap  ;  then  take  three  pints  of  thick  cream,  "and  boil  in  it 
two  or  three  blades  of  mace,  a  nutmeg  quartered,  a  flick  of  cin¬ 
namon  ;  then  take  half  a  pound  of  the  beft  Jordan  Almonds, 
blanched  in  cold  water,  then  beat  them  with  a'  little  of  the  cream, 
and  as  it  dries  put  in  more  cream,  and  when  they-  are  all  beaten, 
flrain  the  cream  from  them  to  the  pith  ;  then  take  the  yolks  of 
ten  eggs,  the  whites  of  but  two,  beat  them  very  well,  and  put 
them  to  the  ingredients  :  take  a  fpoonful  of  grated  bread,  or  Na¬ 
ples  bifeuit,  mingle  all  thefe  together,  with  half  a  pound  of  fine 
fugar,  and  the  marrow  of  four  large  bones,  and  a  little  fait ;  fill 
them  inafmall  ox  or  hog’s  guts,  or  bake  it  in  a  difii,  with  a  puff- 
paite  under  it  and  round  the  edges. 

To  make  a  Marrow  Pudding . 

o 

Take  a  quart  of  cream,  and  three  Naples  Bifcuits,  a  nutmeg 
grated,  the  yolks  of  ten  eggs,  the  whites  of  five  well  beat,  and 
fugar  to  your  tafte  ;  mix  all  well  together,  and  put  a  little  bit  of 
butter  in  the  bottom  of  your  fauce-pan,  then  put  in  your  Huff  and 
let  it  over  the  fire,  and  fiir  it  till  it  is  pretty  thick,  then  pour  it 
into  your  pan,  with  a  quarter  of  a  pound  of  currants,  that  have 
been  plumped  in  hot  water,  fiir  it  together,  and  let  it  fiand  all 
night.  The  next  day  put  fame  fine  pafte  and  lay  at  the  bottom  of 
your  difh,  and  round  the  edges  ;  when  the  oven  is  ready,  pour  in. 
your  fluff,  and  lay  long  pieces  of  marrow  on  the  top.  Half  an 
hour  will  bake  it.  You  may  ufe  the  fluff  when  cold. 

A  boiled  Suet  Pudding. 

Take  a  quart  of  milk,  a  pound  of  fuet  fared  fmall,  four  eggs* 
two  fpoonfuls  of  beaten  ginger,  or  one  of  beaten  pepper,  a  tea- 
fpoonful  of  fait;  mix  the  eggs  and  flour  with  a  pint  of  the  milk 
very  thick,  and  the  fcafoning  mix  in  the  reft  of  the'  milk  and  the 
fuet.  Let  your  batter  be  pretty  thick,  and  boil  it  two  hours. 

A  boiled  Plumb  Pudding. 

Take  a  pound  of  luet  cut  in  little  pieces  not  too  fine,  a  pound 
©f  currants,  and  a  pound  of  raifins  fioned,  eight  eggs,  half  the 
whites,  the  crumb  of  a  penny  loaf  grated  fine,  half  a  nutmeg- 
grated,  and  a  tea-fpoonful  of  beaten  ginger,  a  little  fait,  a  pound 
of  flour,  a  pint  of  milk;  beat  the  eggs  firft,  then  half  the  milk, 
beat  them  together,  and  by  degrees  fiir  in  the  flour  and  bread 
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together,  then  the  fuet,  fpice  and  fruit,  and  as  much  milk  as  will 
mix  it  well  together  very  thick.  Boil  it  live  hours. 

A  Torkjbire  Pudding . 

Take  a  quart  of  milk,  four  eggs,  and  a  little  fait,  make  it  up 
into  a  thick  batter  with  flour  like  a  pancake  batter.  You  muft 
have  a  good  piece  of  meat  at  the  Are,  take  a  ftew-pan  and  put 
fome  dripping  in,  let  it  on  the  fire  ;  when  it  boils,  pour  in  your 
pudding  ;  let  it  bake  on  the  fire  till  you  think  it  is  nigh  enough, 
then  turn  a  plate  upfide-down  in  the  dripping-pan,  that  the  drip* 
ping  may  not.  be  blacked ;  let  your  ftew-pan  on  it  under  your 
meat,  and  let  the  dripping  drop  on  the  pudding,  and  the  heat  of 
the  fire  come  to  it,  to  make  it  of  a  fine  brown.  When  your  meat 
is  done  and  fent  to  table,  drain  all  the  fat  from  your  pudding,  and 
fet  k  on  the  fire  again  to  dry  a  little;  then  Hide  it  as  dry  as  you 
can  into  a  dilh,  melt- fome  butter,  and  pour  into  a  cup,  and  fet  in 
the  middle  of  the  pudding.  It  is  an  exceeding,  good  pudding  ; 
the  gravy  of  the  meat  eats  well  with  it. 

A  SteakJP adding. 

Make  a  good  cruft,  with  fuet  Ihred  fine  with  flour,  and  mix  it 
up  with  cold  water  ;  teafon  it  with  a  little  fait,  and  make  a  pretty 
ftiif  cruft,  about  two  pounds  of  fuet,  to  a  quarter  of  a  peck  of 
flour,  Let  your  fteaks  be  either  beef  or  mutton,  well  feafoned 
with  pepper  and  fait,  make  it  up  as  you  do  an  apple-pudding,  tie 
it  in  a  cloth,  and  put  it  into  the  water  boiling.  If  it  be  a  large 
pudding,  it  will  take  five  hours;  if  a  fm all  one  three  hours.  This 
is  the  belt  cruft  for  an  apple  pudding.  Pigeons  eat  well  this  way, 

A  Aer micella  Pudding  with  Marrow, 

First  make  your  vermicella  ;  take  the  yolks  of  two  eggs,  and 
mix  it  up  with  juft  as  much  flour  as  will  make  it  to  a  ftiff  pafte, 
roll  it  out  as  thin  as  a  wafer,  let  it  lie  to  dry  till  you  can  roll  it 
up  clofe  without  breaking,  then  with  a  fharp  knife  cut  it  very 
thin,  beginning  at  the  little  end.  Have  ready  fome  water  boiling, 
into  which  throw  the  vermicella ;  let  it  boil  a  minute  or  two  at 
moft,  then  throw  it  into  a  fieve,  have  ready  a  pound  of  marrow, 
lay  a  layer  of  marrow,  and  a  layer  of  vermicella,  and  fo  on  till,  all 
is  laid  in  the  difh.  When  it  is  a  little  cool,  beat  it  up  very  well 
together,  take  ten  eggs,  beat  them  and  mix  them  with  the 
other,  grate  the  crumb  of  a  penny  loaf,  and  mix  with  it  a  gill  of 
fack,  brandy,  or  a  little  rofe  water,  a  teafpoonful  of  fait,  a  {mall 
nutmeg  grated,  a  little  grated  lemon-peel,  two  large  blades  of 
mace  well  dried  and  beat  fine,  half  a  pound  of  currants  clean 
wafhed  and  picked,  half  a  pound  of  raifins  ftoned,  mix  all  well 
together,  and  fweeten  to  your  palate  ;  lay  a  good  thin  cruft  at  the 
bottom  and  ftdes  of  your  difh,  pour  in  the  ingredients,  and  bake 
it  an  hour  and  a  half  in  an  oven  not  too  hot.  You  may  either 
put  marrow  or  beef  fuet  fhred  fine,  or  a  pound  of  butter,  which 
you  pleafe.  When  it  comes  out  of  the  oven,  ftrew  fome  fine  fu-* 
gar  over  it,  and  fend  it  to  table.  You  may  leave  out  the  fruit  i£ 
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youpleafe,  and  you  may  for  change  add  half  an  ounce,  of  citron* 
and  half  an  ounce  of  candied  orange-peel  fhred  fine. 

Suet  Dumplinu 

Take  a  pint  of  milk,  four  eggs,  a  pound  of  fuet,  and  a  pound 
of  currants,  two  teafpoonfuls  of  fait,  three  of  ginger ;  firft  take 
half  the  milk,  and  mix  it  like  a  thick  batter,  then  put  the  eggs, 
and  the' fait  and  ginger,  then  the  reft  of  the  milk  by  degrees, 
with  the  fuet  and  currants,  and  flour  to  make  it  like  a  light  pafte, 
when  the  water  boils,  make  them  in  rolls  as  big  as  a  large  turkey’s 
egg,  with  a  little  flour ;  then  flat  them,  and  throw  them  into 
boiling  water.  Move  them  foftly,  that  they  don’t  flick  together, 
keep  the  water  boiling  all  the  time,  and  half  an  hour  will  boil 
them. 

An  Oxford  Pudding , 

A  quarter  of  a  pound  of  bifcuit  grated,  a  quarter  of  a  pound  of 
Currants  clean  wafhed  and  picked,  a  quarter  of  a  pound  of  fuet 
fhred  fmall,  half  a  large  fpoonful  of  powder  fugar,  a  very  little 
fait,  and  feme  grated  nutmeg  ;  mix  all  well  together,  then  take 
two  yolks  of  eggs,  and  make  it  up  in  balls  as  big  as  a  turkey’s  egg, 
Fry  them  in  frefh  butter  of  a  fine  light  brown  ;  for  fauce  have 
melted  butter  and  fugar,  with  a  little  fack  or  white  wine.  You 
muft  mind  to  keep  the  pan  fhaking  about,  that  they  may  be  all  of 
a  fine  light  brown. 

All  other  puddings  you  have  in  the  Lent  chapter. 

Pules  to  be  obferved  in  making  Puddings ,  fsV, 

In  boiled  puddings,  take  great  care  the  bag  or  cloth  be-  very 
clean,  and  not  foapy,  and  dipped  in  hot  water,  and  then  well 
floured,  If  a  bread-pudding,  tie  it  looie  ;  if  a  batter-pudding, 
tie  it  clofe,  and  be  fure  the  water  boils  when  you  put  the  pudding 
in,  and  you  fhould  move  your  puddings  in  the  pot  now  and  then, 
for  fear  they  flick.  When  you  make  a  batter  pudding,  flrft  mix 
the  flour  well  with  a  little  milk,  then  put  in  the  ingredients  by 
degrees,  and  it  will  be  fmooth  and  not  have  lumps  ;  but  for  a 
plain  batter-pudding,  the  beft  way  is  to  flrain  it  through  a  coarfe 
hair  fleve,  that  it  may  neither  have  lumps,  nor  the  treadles  of  the 
eggs  :  and  all  other  puddings,  flrain  the  eggs  when  they  are  beat. 
If  you  boil  them  in  wooden  bowls,  or  china  difhes,  butter  the 
infide  before  you  put  in  your  batter  ;  and  all  baked  puddings* 
Gutter  the  pan  or  difh,  before  the  pudding  is  put  in* 
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CHAP.  VIII. 

Of  PIES. 

To  make  a  very  fine  fweet  Lamb  or  Veal  Pye, 

SEASON  your  lamb  with  fait,  pepper,  cloves,  mace,  and 
nutmeg,  all  beat  fine,  to  your  palate.  Cut  your  lamb  or 
veal  into  little  pieces,  make  a  good  pufi'-pafte  cruft,  lay  it  into 
your  difh,  then  lay  in  your  meat,  ftrew  on  it  fome  ftoned  raiftns 
and  currants  clean  wafhed,  and  l'ome  fugar ;  then  lay  on  it  fome 
forced-meat  balls  made  fweet,  and  in  the  fummer  fome  artichoke 
bottoms  boiled,  and  fealded  grapes  in  the  winter.  Boil  Spanifh 
potatoes  cut  in  pieces,  candied  citron,  candied  orange  and  lemon- 
peel,  and  three  or  four  blades  of  mace  ;  put  butter  on  the  top, 
clofe  up  your  pye  and  bake  it.  Have  ready  againft  it  comes.  out 
of  the  oven,  a  caudle  made  thus  :  take  a  pint  of  white  wine  and 
mix  in  the  yolks  of  three  eggs,  ftir  it  well  together  over  the  fire, 
one  way,  all  the  time  till  it  is  thick  ;  then  take  it  off,  ftir  in  fu¬ 
gar  enough  to  fweeten  it,  and  fqueeze  in  the  juice  of  a  lemon  ; 
pour  it  hot  into  your  pye,  and  clofe  it  up  again.  Send  it  hot  to 
table. 

To  make  a  pretty  fweet  Lamb  or  Veal  Pye . 

First  make  a  good  cruft,  butter  the  difh,  and  lay  in  your 
bottom  and  fide  cruft  j  then  cut  your  meat  into  final  1  pieces ; 
feafon  with  a  very  little  fait,  fome  mace  and  nutmeg  beat  fine  and 
ftrewed  over ;  then  lay  a  layer  of  meat,  and  ftrew  according  to 
your  fancy,  fome  currants  clean  wafhed  and  picked,  and  a  few 
raiftns  ftoned  all  over  the  meat ;  lay  another  layer  of  meat,  put  a 
little  butter  at  the  top,  and  a  little  water  juft  enough  to  bake  it  and 
no  more.  Have  ready  againft  it  comes  out  of  the  oven,  a  white 
wine  caudle  made  very  fweet,  and  fend  it  to  table  hot. 

A  favoury  Veal  Pye* 

Take  a  breaft  of  veal,  cut  it  into  pieces,  feafon  it  with  pepper 
and  fait,  lay  it  all  into  your  cruft,  boil  fix  or  eight  eggs  hard,  take 
only  the  yolks,  put  them  into  the  pye  here  and  there,  fill  your 
difh  almoftfull  of  water,  put  on  the  lid,  and  bake  it  well. 

To  make  a  favoury  Lamb  cr  Veal  Pye . 

Make  a  good  puff-pafte  cruft,  cut  your  meat  into  pieces,  fea¬ 
fon  it  to  your  palate  with  pepper,  fait,  mace,  cloves,  and  nut¬ 
meg  finely  beat ;  lay  it  into  your  cruft  with  a  few  lambftones  and 
fweetbreads  feafoned  as  your  meat,  alfo  fome  oyfters  and  force¬ 
meat  balls,  hard  yolks  of  eggs,  ar>d  the  tops  of  afparagus  two 
inches  long,  firft  boiled  green  ;  put  butter  all  over  the  pye,  put 
on  the.  lid  and  fet  it  in  a  quick  oven  an  hour  and  a  half,  and  then 
have  ready  the  liquor,  made  thus  :  take  a  pint  of  gravy,  the 
oyfter  liquor,  a  gill  of  red  wine,  and  a  little  grated  nutmeg  ;  mix 
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all  together  with  the  yolks  of  two  or  three  eggs  beat,  and  keep  it 
hi r ring  all  one  way  all-  the  time.  When  it  boils,  pour  it  into 
your  pye  ;  put  on  the  lid  again.  Send  it  hot  to  table.  You  mull 
make  liquor  according  to  your  pye. 


To  make  a  Calf’s  Foot  Pye. 

First,  fet  four  calves  -feet  on  in  a  fauce-pan  in  three  quarts 
of  water,  with  three  or  four  blades  of  mace  ;  let  them  boil  foftly 
till  ..there  is  about  a  pint  and  a  half,  then  take  out  your  feet,  {train 
the  liquor,  and  make  a  good  cruft  ;  cover  yotir  difh,  then  pick  off 
the  flefh  from  the  bone,  lay  half  in  the  difh,  ffrew  half  a  pound 
of  currants  clean  wafhed  and  picked  over,  and  half  a  pound  of 
raifins  ftoned  ;  lay  on  the  reft  of  the  meat,  then  fkim  the  liquor, 
fweeten  it  to  the  palate,  and  put  in  half  a  pint  of  white  wine  ; 
pour  it  into  the  difh,  put  on  your  lid,  and  b.aKe  it  ail  hour  and  a 
half. 

To  make  an  Olive  Pye , 

Make  your  cruft  ready,  then  take  the  thin  collops  of  the  belt 
end  of  a  leg  of  veal,  as  many  as  you  think  will  fill  your  pye. 
Hack  them  with  the  back  of  a  knife,  and  feafon  them  with  fait, 
pepper,  cloves  and  mace  ;  wafh  over  your  collops  with  a  bunch 
of  feathers  dipped  in  eggs,  and  have  in  readinefs  a  good  handful 
of  fweet  herbs  hired  fmall.  The  herbs  mult  be  thyme,  parfley 
and  fpinach,  the  yolks  of  eight  hard  eggs  minced,  and  a  few 
oyfters  parboiled  and  chopped,  fome  beef  fuet  fhred  very  fine-; 
mix  thefe  together,  and  ftrew  them  over  your  collops,  then  fprinkle 
a  little  orange -flower  water  over  them,  and  roll  the  collops  up  very 
clqfe,  and  lay  them  in  your  pye,  firewing'  the  feafoning  over  that 
is  left,  put  butter  on  the  top,  and  ciofe  your  pye.  When  it: 
pomes  out  of  the  oven,  have  ready  fome  gravy  hot,  and  pour  into 
your  pye,  one  anchovy  diffolved  in  the  gravy,  pour  it  in  boil¬ 
ing  hot.  You  may  put  in  artichoke-bottoms  and  chefnuts,  if  you 
pleafe.  You  may  leave  out  the  orange-flower  water,  if  you  don’t 
like  it. 

To  feafon  an  Fgg  Pye 

Boil  twelve  eggs  hard,  and  fired  them  with  one  pound  of  beef 
fuct,  or  marrow  fhred  fine.  Seafon  them  with  a  little  cinnamon, 
and  nutmeg  beat  fine,  one  pound  of  currants  clean  wafhed  and 
picked,  two  or  three  fpoonfuls  of  cream,  and  a  little  fack  and 
rofe  water  mixt  all  together,  and  fill  the  pye.  When  it  is  baked, 
ftir  in  half  a  pound  of  frefh  butter,  and  the  juice  of  a  lemon. 


To  make  a  Mutton  Pye. 

Take  a  loin  of  mutton,  take  off  the  fun  and  fat  of  the  in-, 
fide,  cut  it  into  ffeaks  ;  feafon  it  well  with  pepper  and  fait  to  your 
pajate.  Lay  it  into  your  cruft,  fill  it,  pour  in  as  much  water  as; 
almoft  fill  the  difh ;  then  put  on  the  cruft,  and  bake  it  well. 


■A  Beef  Steak  Pye. 

Take  fine  rump  ffeaks,  beat  them  with  a  rolling-pin,  then 
feafon  them  with  pepper  and  fait,  according  to  your  palate,  make 
A  good  cruft,  lay  in  your  ffeaks,  fill  your  dilh,  then  pour  in  as 
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touch  water  as  will  half  fill  the  difh.  Put  on  the  cruft,  and  bake 
it  well. 

A  Ham  Pye . 

Take  fome  cold  boiled  ham,  and  Dice  it  about  half  an  inch 
thick,  make  a  good  cruft,  and  thick,  over  the  difh,  and  lay  a  layer 
of  ham,  {hake  a  little  pepper  over  it,  then  take  a  large  young 
fowl  clean  picked,  gutted,  walked  and  finged  ;  put  a  little  pepper 
and  fait  in  the  belly,  and  rub  a  very  little  fait  on  tire  outfide  5 
lay  the  fowl  on  the  ham,  boil  fome  eggs  hard,  put  in  the  yolks 
and  cover  all  with  ham,  then  {hake  fome  pepper  on  the  ham, 
and  put  on  the  top-cruft.  Bake  it  well,  have  ready  when  it  comes 
out  of  the  oven  fome  very  rich  beef  gravy,  enough  to  {ill  the 
pye  ;  lay  on  the  cruft  again,  and  fend  it  to  table  hot.  A  frefti 
ham  will  not  be  fo  tender ;  fo  that  I  always  boil  my  ham  one 
day  and' bring  it  to  table,  and  the  next  day  make  a  pye  of  it.  It 
dees  better  than  an  unboiled  ham.  If  you  put  two  large  fowls 
in  they  will  make  a  fine  pye  ;  but  that  is  according  to  your  com¬ 
pany,  more  or  lefs.  The  larger  the  pye,  the  finer  the  meat  eats. 
The  cruft  muft  be  the  fame  you  make  for  a  venifon-pafty.  Yoit 
fhould  pour  a  little  ftrong  gravy  into  the  pye  when  you  make  it, 
juft  to  bake  the  meat,  and  then  fill  it  up  when  it  comes  out  of  the 
oven.  Boil  fome  truffles  and  morels  and  put  into  the  pye,  which 
js  a  great  addition,  and  fome  frefh  muftirooms,  or  dried  ones. 

To  make  a  Pigeon  Pye . 

Make  a  puff-pafte  cruft,  cover  your  difh,  let  you  pigeons  be 
yery  nicely  picked  and  cleaned,  feafon  them  with  pepper  and  fait, 
and  put  a  good  piece  of  fine  frefh  butter  with  pepper  and  fait  in 
their  bellies  ;  lay  them  in  your  pan,  the  necks,  gizzards,  livers, 
pinions  and  hearts  lay  between,  with  the  yolk  of  a  hard  egg  ami 
and  a  beef  fteak  in  the  middle  ;  put  as  much  water  as  will  aimoft 
fill  the  difh,  lay  on  the  top-cruft,  and  bake  it  well.  This  is  the 
belt  way  to  make  a  pigeon  pye  ;  but  the  French  fill  the  pigeons 
with  a  very  high  force-meat,  and  lay  force-meat  balls  round  the 
infide,  with  afparagus-tops,  artichoke -bottoms,  muftirooms,  truf¬ 
fles  and  morels,  and  feafon  high  ;  but  that  is  according  to  different 

To  make  a  Gibblet  Pye . 

Take  two  pair  of  gibblets  nicely  cleaned,  put  all  but  the  livers 
into  a  lauce-pan,  with  two  quarts  of  Water,  twenty  corns  of 
whole  epper,  three  blades  of  mace,  a  bundle  of  fweet  herbs, 
and  a  large  onion  ;  cover  them  clofe,  and  let  them  few  very  foftly 
till  they  are  quite  tender,  then  have  a  good  cruft  ready,  cover 
your  difh,  lay  a  fine  rump  ftea-k  at  the  bottom,  leafon’d  with  pep¬ 
per  and  fait ;  then  lay  in  your  gibblets  with  the  livers,  and  ftrain 
the  liquor  they  were  ftewed  in.  Seafon  it  with  fait,  and  pour 
into  your  pye  ;  put  on  the  lid,  and  bake  it  an  hour  and  a  half. 

To  make  a  Duck  Pye. 

Make  a  puff-pafte  cruft,  take  two  ducks,  feald  them  and  make 
them  very  clean,  cut  off  the  feet,  the  pinions,  the  neck  and 
beadj  all  clean  picked  and  fealded,  with  the  gizzards,  livers  and 
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he  a  its-:  pick  out  all  the  fat  of  the  in  fide,  lay  a  cruft  all  over  the 
difh,  feafon  the  ducks  with  pepper  and  fait,  infide  and  out,  lay 
them  in  your  difti,  and  the  gibbiets  at  each  end  feafoned  ;  put  in 
As  much  water  as  will  almoft  fill  the  pye,  lay  on  the  cruft,  and 
bake  it,  but  not  too  much. 

To  make  a  Chicken  Pyc. 

Make  a  puff-pafte  cruft,  take  two  young  chickens,  cut  them  to 
pieces,  feafon  them  with  pepper  and  fait,  a  little  beaten  mace, 
lav  a  force-meat  made  thus  round  the  ftde  of  the  difh :  Taks 
half  a  pound  of  veal,  half  a  pound  of  fuet,  beat  them  quite  fine 
in  a  marble  mortar,  with  as  many  crumbs  of  bread  ;  feafon  it 
with  a  little  pepper  and  fait,  an  anchovy  with  the  liquor,  cut 
the  anchovy  to  pieces,  a  little  lemon-peel  cut  very  fine  and  Hired 
imall,  a  very  little  thyme,  mix  all  together  with  the  yolk  of  an 
egg,  make  fome  into  round  balls  about  twelve,  the  reft  lay  round 
the  difti.  Lay  in  one  chicken  over  the  bottom  of  the  difh,  take 
two  fweetbreads,  cut  them  into  five  or  fix  pieces,  lay  them  ail 
over,  feafon  them  with  pepper  and  fait,  ftrew  over  them  half  an 
ounce  of  truffies  and  morels,  two  or  three  artichoke-bottoms  cut 
to  pieces,  a  few  cocks.- combs,  if  you  have  them,  ,  a  palate  boiled 
tender  and  cut  to  pieces  ;  then  lay  on  the  other  part  of  the  chicken, 
put  half  a  pint  of  water  in,  and  cover  the  pye.  Rake  it  well, 
a 'id  when  it  comes  out  of  the  oven,  fill  it  .with  good  gravy,  lay 
©u  the  cruft,  and  fend  it  to  table. 

To  make  a  Chejhire  Pork  Pye . 

Take  a  loin  of  pork,  fkin  it,  cut  it  into  fteaks,  feafon  it  with 
fait,  nutmeg,  and  pepper ;  make  good  cruft,  lay  a  layer  of  pork, 
then  a  large  layer  of  pippins  pared  and  cored,  a  little  fugar,  enough 
to  fweeten  the  pye,  then  another  layer  of  pork ;  put  in  half  a 
pint  of  white  wine,  lay  fome  butter  on  the  top,  and  clofe  your 
pye.  If  your  pye  be  large,  it  will  take  a  pint  of  white  wine. 

To  make  a  Bcmonjhire  Squab  Pye. 

Make  a  good  cruft,  cover  the  difh  all  over,  put  at  the  boctom 
a  layer  of  fticed  pippens,  ftrew  over  them  fome  fugar,  then  a 
layer  of  mutton-fteaks  cut  from  the  loin,  well  feafoned  with  pep¬ 
per  and  fait,  then  another  layer  of  pippins  ;  peel  fome  onions  and 
fiice  them  thin,  lay  a  layer  all  over  the  apples,  then  a  layer  of 
mutton,  then  pippins  and  onions,  pour  in  a  pint  of  water,  fo  clofe 
your  pye  and  bake  it. 

To  make  an  Ox  Cheek.  Pye. 

Fie sr  bake  your  ox  cheek  as  at  other  times,  but  not  too  much» 
put  in  the  oven  over  night  and  then  it  will  be  ready  the  next  day  > 
make  fine  puff-pafte  cruft,  and  let  your  fide  and  top-cruft  be  thick  ; 
let  your  difti  be  deep  to  hold  a  good  deal  of  gravy,  cover  your 
difh  wkh  cruft,  then  cut  off  all  the  fiefn,  kernels  and  fat  of  the 
head,  with  the  palate  cut  in  pieces,  cut  the  meat  into  little  pieces, 
as  you  do  for  a  hafh,  lay  in  the  meat,  take  an  ounce  of  truffles 
and  morels  and  throw  them  over  the  meat,  the  yolks  of  fix  eggs 
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If  you  have  them  ;  put  in  a  good  many  force-meat  balls,  a  few 
artichoke -bottoms  and  afparagus-tops,  if  you  have  any.  Seafon 
your  pye  with  pepper  and  iajt  to  your  palate,  and  iill  the  pye  with 
the  gravy  it  was  baked  in.  If  the  head  be  rightly  feafoned  when 
it  comes  out  of  the  oven,  it  will  want  very  little  more  ;  put  011 
the  lid,  and  bake  it.  When  the  cruft  is  done,  your  pye  will  be 
enough. 

To  make  a  Shropjhire  Pye . 

First  make  a  good  puif-pafte  cruft,  then  cut  two  rabbits  to 
pieces,  with  two  pounds  of  tat  pork  cut  in  little  pieces ;  feafon 
both  with  pepper  and  fait  to  your  liking,  then  cover  your  difh  with 
cruft,  and  lay  in  your  rabbits.  Mix  the  pork  with  them,  take 
the  livers  of  the  rabbits,  parboil  them,  and  beat  them  i.11  a  mor¬ 
tar,  with  as  much  fat  bacon,  a  little  fweet  herbs,  and  fome  oyfters, 
IF  you  have  them.  Seafon  with  pepper,  fait  and  nutmeg;  mix  it 
up  with  the  yolk  of  an  egg,  and  make  it  into  balls.  Lay  them 
here  and  there  in  your  pye,  fome  artichoke -bottoms  cut  in  dice, 
and  cocks-combs,  if  you  have  them ;  grate  a  fmall  nutmeg  over 
the  meat,  then  pour  in  half  a  pint  of  red  wine,  and  half  a  pint 
of  water.  Ciofe  your  pye,  and  bake  it  an  hour  and  a  half  in 
a  quick  oven,  but  nof  too  fierce  an  oven. 

To  'make  a  Torkjhire  Chrijhnas  Pye . 

First  make  a  good  Handing  cruft,  let  the  wall  and  bottom  be 
very  thick  :  bone  a  turkey,  a  goofe,  a  fowl,  a  partridge,  and  a 
pigeon.  Seafon  them  all  very  well,  take  half  an  ounce  of  mace, 
half  an  ounce  of  nutmeg,  a  quarter  of  an  ounce  of  cloves,  and 
half  an  ounce  of  black  pepper,  all  beat  fine  together,  two  large 
fpoonfuls  of  fait,  and  then  mix  them  together.  Open  the  fowls 
all  down  the  back,  and  bone  them  ;  firft  the  pigeon,  then  the 
partridge,  cover  them,  then  the  fowl,  then  the  goofe,  and  then 
the  turkey,  which  muft  be  large,  feafon  them  all  well  firft,  and 
lay  them  in  the  cruft,  fo  as  it  will  look  only  like  a  whole  turkey  : 
then  have  a  hare  ready  cafed,  and  wiped  with  a  clean  cloth.  Cut 
it  to  pieces ;  that  is,  jointed  ;  feafon  it,  and  lay  it  as  ciofe  as  you 
can  on  one  fide  ;  on  the  other  fide  woodcocks,  more  game,  and 
what  fort  of  wild  fowl  you  can  get.  Seafon  them  well,  and  lay 
them  ciofe  ;  put  at  leaft  four  pounds  of  butter  into  the  pye,  then 
lay  on  your  lid,  which  muft  be  a  very  thick  one,  and  let  it  be 
well  baked.  It  muft  have  a  very  hot  oven,  and  will  take  at  leaft 
four  hours. 

This  cruft  will  take  a  bulhel  of  flour.  In  this  chapter  you  will 
fee  how  to  make  it.  Thefe  pies  are  often  fent  to  London  in  a  box 
as  prefents,  therefore  the  wall  muft  be  well,  built. 

To  ake  a  Goofe  Pye. 

Half  a  peck  of  flour  will  make  the  walls  of  a  goofe-pye,  made 
as  in  the  receipts  for  cruft.  Ilaife  your  cruft  juft  big  enough 
to  hold  a  large  goofe  ;  firft  have  a  pickled  dried  tongue  boiled 
tender  enough  to  peel,  cut  oft'  the  foot,  bone  a  goofe  and  a  large 
fowl  y  take  half  a  quarter  of  an  ounce  of  mace  beat  fine,  a  large 

tea 


H>t  The  ART  of  COO  K  K  R  Y, 

tea  fpoonful  of  beaten  pepper,  three  tea  fpoonfuls  of  fait ;  mix 
all  together,  feafon  your  fowl  and  goofe  with  it,  then  lay  the  fowl 
In  the  goofe,  and  the  tongue  in  the  fowl,  and  the  goofe  in  the 
fame  form  as  if  whole.  Put  half  a  pound  of  butter  on  the  top, 
2nd  lay  on  the  lid.  This  pye  is  delicious,  either  hot  or  cold,  and 
will  keep  a  great  while.  A  fiice  of  this  pye  cut  down  a-crofs 
makes  a  pretty  little  fide-difh  for  fupper. 

To  make  a  Henifon  Pafty* 

Take  a  neck  and  bread  of  venifon,  bone  it,  feafon  it  with 
pepper  and  fait  according  to  your  palate.  Cut  the  bread  in  two  or 
three  pieces  ;  but  don’t  cut  the  fat  of  the  neck  if  you  can  help  it. 
TayTn  the  bread  and  neck-end  fird,  and  the  bed  end  of  the  neck 
©n  the  top,  that  the  fat  may  be  whole  ;  make  a  good  rich  puff- 
pafte  crud,  let  it  be  very  thick  on  the  fides,  a  good  bottom  crud, 
and  thick  top ;  cover  the  difh,  then  lay  in  your  venifon,  put  in 
half  a  pound  of  butter,  about  a  quarter  of  a  pint  of  water,  clofe 
your  pafty,  and  let  it  be  baked  two  hours  in  a  very  quick  oven. 
In  the  mean  time  fet  on  the  bones  of  the  venifon  in  two  quarts  of 
water,  with  two  or  three  blades  of  mace,  an  onion,  a  little 
piece  of  crud  baked  crifp  and  brown,  a  little  whole  pepper ; 
cover  it  clofe,  and  let  it  boil  foftly  over  a  flow  fire  till  above  half 
Is  waded,  then  drain  it  od.  When  the  pady  comes  out  of  the 
even,  lift  up  the  lid,  and  pour  in  the  gravy. 

When  your  venifon  is  not  fat  enough,  take  the  fat  of  a  loin 
of  mutton,  deeped  in  a  little  rap  vinegar  and  red  wine  twenty- 
four  hours,  then  lay  it  on  the  top  of  the  venifon,  and  clofe  your 
pafty.  It  is  a  wrong  notion  of  fome  people,  to  think  venifon 
cannot  be  baked  enough,  and  will  fird  bake  it  in  a  fal'fe  crud,  and 
then  bake  it  in  the  pady ;  by  this  time  the  fine  flavour  of  this 
venifon  is  gone.  No,  if  you  want  it  to  be  very  tender,  wafh  it  in 
warm  milk  and  water,  dry  it  in  clean  cloths  till  it  is  very  dry,  then 
rub  it  all  over  with  vinegar,  and  hang  it  in  the  air.  Keep  it  as 
long  as  you  think  proper,  it  will  keep  thus  a  fortnight  good  ;  but 
be  lure  there  be  no  moidnefs  about  it ;  if  there  is,  you  mud  dry 
it  well  and  throw  ginger  over  it,  and  it  will  keep  a  long  time. 
When  you  ufe  it,  jud  dip  it  in  luke  warm  water,  and  dry  it.  Bake 
it  in  a  quick  oven  ,*  if  it  is  a  large  pady,  it  will  take  three  hours  ; 
then  your  venifon  will  be  tender,  and  have  all  the  fine  flavour. 
The  fhoulder  makes  a  pretty  pady,  boned  and  made  as  above  with 
the  mutton  fat. 

A  loin  of  mutton  makes  a  fine  pady  :  Take  a  large  fat  loin  of  mut¬ 
ton,  let  it  hang  four  or  five  days,  then  bone  it,  leaving  the  meat 
as  whole  as  you  can,  lay  the  meat  twenty-four  hours  in  half  a  pint 
of  red  wine  and  half  a  pint  of  rap  vinegar ;  than  take  it  out  of 
the  pickle,  and  order  it  as  you  do  a  pady,  and  boil  the  bones  in 
the  fame  manner  to  fill  the  pady,  when  it  come  out  of  the  ovsn. 

Ta  make  Calf’s  Head  Pye , 

Cleanse  your  head  very  well,  and  boil  it  till  it  is  tender  > 
then  carefully  take  off  the  flefh  as  whole  as  you  can,  take  out  the 
eyes  and  dice  the  tongue  ;  make  a  good  pufTpade  crud  cover 
i  ,  the 
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the  difh,  lay  in  your  meat,  throw  over  the  tongue,  lay  the  eyes 
cut  in  two,  at  each  corner.  Seafon  it  with  a  very  little  pepper 
and  fait,  pour  in  half  a  pint  of  the  liquor  it  was  boiled  in,  lay  a 
thin  top-cruft  on,  and  bake  it  an  hour  in  a  quick  oven.  In  the 
mean  time  boil  the  bones  of  the  head  in  two  quarts  of  the  liquor, 
with  two  or  three  blades  of  mace,  half  a  quarter  of  an  ounce  of 
whole  pepper,  a  large  onion,  and  a  bundle  of  fweet  herbs.  Let 
it  boil  till  there  is  about  a  pint,  then  ftrain  it  oft,  and  add  two 
fpoonfuls  of  catchup,  three  of  red  wine,  a  piece  of  butter  as  big 
as  a  walnut  rolled  in  flour,  half  an  ounce  of  truffles  and  morelsW 
Seafon  with  fait  to  your  palate.  Boil  it,  and  have  half  the  brains 
boiled  with  lome  fage  ;  beat  them,  and  twelve  leave?  of  fage  chop* 
ped  fine  ;  ftir  all  together,  and  give  it  a  boil  ;  take  the  other  part 
of  the  brains,  and  beat  them  up  with  fome  of  the  fage  chopped 
fme,  a  little  lemon-peel  minced  fine,  and  half  a  fmall  nutmeg 
grated.  Beat  it  up  with  an  egg,  and  fry  it  in  little  cakes  of  aline 
light  brown,  boil  fix  eggs  hard,  take  only  the  yolks when  your 
pve  comes  out  of  the  oven,  take  off  the  lid,  lay  the  eggs  anil 
cakes  over  it,  and  pour  the  fauce  all  over.  Send  it  to  table  hot 
without  the  lid.  This  is  a  fine  difh  ;  you  may  put  in  it  as  many  fins 
things  as  you  pleafe,  but  it  wants  no  more  addition. 

To  make  a  Tort . 

First  make  a  fine  puff-pafte,  cover  your  difh  with  the  cruft, 
make  a  good  force-meat  thus  :  Take  a  pound  of  veal,  and  a  pound 
of  beef  fuet,  cut  them  fmall,  and  beat  them  fine  in  a  mortar. 
Seafon  it  with  a  fmall  nutmeg  grated,  a  little  lemon-peel  fhred 
fine,  a  few  fweet  herbs,  not  too  much,  a  little  pepper  and  fait, 
juft  enough  to  feafon  it,  theyrumb  of  a  penny-loaf  rubbed  fine  ; 
-mix  it  up  with  the  yolk  of  an  egg,  make  one  third  into  balls,  and 
she  reft  lay  round  the  fides  of  the  difh.  Get  two  fine  large  veal 
fweetb  reads,  cut  each  in  four  pieces  ;  two  pair  of  lamb  hones,  each 
cut  in  two,  twelve  cocks-combs,  half  an  ounce  of  truffles  and  morels* 
four  artichoke-bottoms  cut  each  into  four  pieces,  a  few  afparagus- 
tops,  fome  frefh  mufhrooms,  and  fome  pickled  ;  put  all  together 
in  your  difn. 

Lay  firft  your  fweetbreads,  then  the  artichoke -bottoms,  then 
the  cocks-combs,  then  the  truffles  and  morels,  then  the  afparagus, 
then  the  mufhrooms,  and  then  the  force-meat  balls.  Seafon  the 
.  fweetbreads  with  pepper  and  fait  ;  fill  your  pye  with  water,  and 
put  on  the  cruff.  Bake  it  two  hours. 

As  to  fruit  and  fiflr-pies,  you  have  them  in  the  chapter  for  Lent, 
Tn  make  Mince  Pyes  the  beji  way. 

Take  three  pounds  of  fuet  fhred  very  fine,  and  chopped  as 
fmall  as  poffible,  two  pounds  of  raiiins  ftoned,  and  chopped  as  fine, 
as  poffible,  two  pounds  of  currants  nicely  picked,  waffied,  rubbed, 
and  dried  at  the  fire,  half  a  hundred  of  fine  pippins,  pared,  cored, 
and  chopped  fmall,  half  a  pound  of  fine  l'ugar  pounded  fine,  a 
quarter  of  an  ounce  of  mace,  a  quarter  of  an  ounce  of  cloves, 
two  large  nutmegs,  all  beat  fine  ;  put  all  together  into  a  great 
pariy  i?)ix  it  well  together  with  half  a  pint  of  brandy,  and 
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half  a  pint  of  fack ;  put  it  down  clofe  in  a  ftone-pot,  and  it  will 
keep  good  four  months.  When  you  make  your  pies,  take  a  little 
difh,  foineth’ing  bigger  than  a  foup-plate,  lay  a  very  thin  cruft 
all  over  it,  lay  a  thin  layer  of  a  meat,  and  then  a  thin  layer  of 
citron  cut  very  thin,  then  a  layer  of  nlince  met,  and  a  thin  layer 
of  orange-peel  cut  thin,  over  that  a  little  meat,  fqueeze  half  the 
juice  of  a  fine  Seville  orange  or  lemon,  and  pour  in  three  fpoon- 
fuls  of  red  wine  ;  lay  on  your  cruft,  and  bake  it  nicely,  Thefe 
pies  eat  finely  cold.  If  you  make  them  in  little  patties,  mix  your 
meat  and  lweet  meats  acc  rdingly.  If  you  chafe  meat  in  your 
pies,  parboil  a  neat’s  tongu'e,  peel  it,  and  chop  the  meat  as  fine 
as  pofiible,  and  mix  with  the  reft  ;  or  two  pounds  of  the  infide 
of  a  full  fin  of  beef  boiled. 

Tort  do  Moy . 

Make  puff-pafte,  and  lay  round  your  difh,  then  a  layer  of 
bifeuit,  and  a  layer  of  butter  and  marrow,  and  then  a  layer  of 
all  foils  of  Tweet  meats,  or  as  many  as  you  have,  and  fo  do  till  your 
difh  is  full ;  then  boil  a  quart  of  cream,  and  thicken  it  with  four 
eggs,  and  a  fpoonful  of  orange-flower  water.  Sweeten  it  with 
ft  gar  to  your  palate,  and  pour  over  the  reft.  Half  an  hour  will 
bake  it. 

To  make  Orange  or  Lemon  Laris. 

Take  fix  large  lemons,  and  rub  them  very  well  with  fait,  and 
put  them  in  water  for  two  days,  with  a  handful  of  fait  in  it ; 
then  change  them  into  frefh  water  every  day  (without  fait)  for  a 
fortnight,  then  boil  them  for  two  or  three  hours  till  they  are 
tender,  then  cut  them  into  half  quarters,  and  then  cut  them 
three- corner-ways,  as  thin  as  you  can  :  take  fix  pippins  pared, 
cored  and  quartered,  and  a  pint  of  fair  water.  Let  them  boil 
till  the  pippins  break  ;  put  the  liquor  to  your  orange  or  iemoi\, 
and  half  the  pulp  of  the  pippins  well  broken,  and  a  pound  of 
fiugar.  Boil  thefe  together  a  quarter  of  an  hour,  then  put  it  in 
a  gallipot,  and  fqueeze  an  orange  in  it  :  if  it  be  a  lemon  tart, 
fqueeze  a  lemon  ;  two  fpoonfuls  is  enough  for  a  tart.  Your  patty¬ 
pans  muff  be  final i  and  fhallow.  Put  fine  puff-pafte,  and  very- 
thin  ;  a  little  while  will  bake  it.  Juft  as  your  tarts  are  going 
into  the  oven,  with  a  feather,  or  brnfh,  do  them  over  with  melted 
butter,  and  then  fift  double -refined  fugar  over  them  ;  and  this  is 
a  pretty  iceing  on  them. 

T o  make  different  forts  off  Tarts. 

If  you  bake  in  tin-patties,  butter  them,  and  you  muff  put  a 
little  ernft  all  over,  becaufe  of  the  taking  them  out ;  if  in  china,  or 
giafs,  no  cruft  but  the  top  one.  Lay  fine  fugar  at  the  bottom, 
then  your  plumbs,  cherries,  or  any  other  fort  of  fruit,  and  fugar 
at  too ;  then  put  on  your  lid,  and  bake  them  in  a  flack  oven* 
Mince  pies  mull  be  baked  in  tin-patties,  becaufe  of  taking  them 
out,  and  puff-pafte  is  beft  for  them.  All  fweet  tarts  the  beaten 
cruft  is  beft;  but  as  you  fancy.  You  have  the  receipt  for  the 
crufts  in  this  chapter.  Apple,  pear,  apricot  &c.  make  thus  :  ap¬ 
ples  and  pears,  pare  them,  cut  them  into  quarters,  and  core  them.; 
cut  the  quarters  aerofs  again,  let  them  on  in  a  fauce-pan  with 
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juft  as  much  water  as  will  barely  cover  them,  let  them  fimmer  on 
a  flow  fire  juft  till  the  fruit  is  tender  ;  put  a  good  piece  of  lemon-' 
peel  in  the  water  with  the  fruit,  then  have  your  patties  ready* 
Lay  fine  fugar  at  bottom,  then  your  fruit,  and  a  little  fugar  at  top  ; 
that  you  muft  put  in  at  your  difcretion.  Pour  over  each  tart  a 
tea  fpoonful  of  lemon-juice,  and  three  tea  fpoonfuls  of  the  li¬ 
quor  they  were  boiled  in  ;  put  on  your  lid,  and  bake  them  in  a 
flack  oven.  Apricots  do  the  fame  way,  only  don’t  ufe  lemon. 

As  to  ptelerve  tarts,  only  lay  in,  your  preferred  fruit,  and  put 
a  very  thin  cruft  at  top,  and  let  them  be  baked  as  little  as  poiftble  ; 
but  if  you  would  make  them  nice,  have  a  large  patty,  the  ftze 
you  would  have  your  tart.  Make  your  fugar-cruft,  roll  it  as  thick 
as  a  halfpenny  ;  then  butter  your  patties,  and  cover  it.  Shape 
your  upper-cruft  on  a  hollow  thing  on  purpofe,  the  ftze  of  your 
patty,  and  mark  it  with  a  marking-iron  for  that  purpofe  in  what  ihape 
you  pleai'e,  to  be  hollow  and  open  to  fee  the  fruit  through  ;  then 
bake  your  cruft  in  a  very  flack  oven,  not  to  difcolour  it,  but  to 
have  it  crifp.  When  the  cruft  is  cold,  very  carefully  take  it  out, 
and  fill  it  with  what  fruit  you  pleafe,  lay  on  the  lid,  and  it  is 
done  ;  therefore  if  the  tart  is  not  eat,  your  fweet  meat  is  not  the 
worfe,  audit  looks  genteel. 

Pafte  ftor  Parts . 

One  pound  of  flour,  three  quarters  of  a  pound  of  butter ;  mix 
up  together,  and  beat  with  a  rolling-pin. 

Another  Pafte  for  Tarts . 

Half  a  pound  of  butter,  half  a  pound  of  flour,  and  half  a 
pound  of  fugar ;  mix  it  well  together,  and  beat  it  with  a  rolling- 
pin  well,  then  roll  it  out  thin. 

Puff -Pafte. 

Take  a  quarter  of  a  peck  of  flour,  rub  fine  half  a  pound  of 
butter,  a  little  fait,  make  it  up  into  a  light  pafte  with  cold  water, 
juft  ftiff  enough  to  work  it  well  up  ;  then  roll  it  out,  and  ftick 
pieces  of  butter  all  over,  and  ftrew  a  little  flour  ;  roll  it  up,  and 
roll  it  out  again  ;  and  fo  do  nine  or  ten  times,  till  you  have  rolled 
in  a  pound  and  a  half  of  butter.  This  cruft  is  moftly  ufed  for  all 
forts  of  pics. 

A  good  Cruft  ftor  great  Pies . 

To  a  peck  of  flour  the  yolks  of  three  eggs  ;  then  boil  fome  wa¬ 
ter,  and  put  in  half  a  pound  of  tryed  fuet,  and  a  pound  and  a 
half  of  butter,  fkim  of  the  butter  and  fuet,  and  as  much  of  the 
liquor  as  will  make  it  a  light  good  cruft  ;  work  it  up  well  and  roll 
it  out. 

A  ftandifig  Cruft  ftor  great  Pies „ 

Take  a  peck  of  flour,  and  fix  pounds  of  butter,  boiled  in  a 
gallon  of  water,  Ikim  it  oft' into  the  flour,  and  as  little  of  the  li¬ 
quor  as  you  can ;  work  it  well  up  into  a  pafte,  th£n  pull  it  into 
pieces  till  it  is  cold,  then  make  it  up  in  what  form  you  will  have  it. 
This  is  fit  for  the  walls  of  a  goofe  pye. 

A  Cold  Cruft. 

To  three  pounds  of  flour,  rub  in  a  pound  and  at  half  of  butter, 
break  in  two  eggs,  and  make  it  up  with  cold  water,  A 
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A  Dripping  CruJ}, 

Take  a  pound  and  a  half  ,  of  beef-dripping,  boil  it  in  water, 
ft  rain,  it,  then  let  it  Hand  to  be  cold,  and  take  off  the  hard  fat^ 
fcrape  it,  boil  it  fo  four  or  five  time£ ;  then  work  it  well  up  into 
three  pounds  of  flour,  as  fine  as  you  can,  and  make  it  up  into  pads 
with  cold  water.  It  makes  a  very  fine  cruft. 

A  Cruft  for  Cuftards . 

Take  half  a  pound  of  flour,  fix  ounces  of  butter,  the  yolks  of 
two  eggs,  three  fpoonfuls  of  cream  ;  mix  them  together,  and  let 
them  itand  a  quarter  of  an  hour,  then  work  it  up  and  down,  and 
roll  it  very  thin. 

P aft c  for  Crackling  Cruft, 

Blanch  four  handfuls  of  Almonds,  and  throw  them  into  water, 
then  dry  them  in  a  cloth,  and  pound  them  in  a  mortar  very  fine, 
with  a  little  orange -flour  water,  and  the  white  of  an  egg.  When 
they  are  well  pounded,  pafs  them  through  a  coarfe  hair-fieve,  to 
clear  them  from  all  the  lumps  or  clods ;  then  fpread  it  on  adiih 
till  it  is  very  pliable  ;  let  it  ftand  for  a  while,  then  roll  out  a  piece 
for  the  under  cruft,  and  dry  it  in  the  oven  on  the  pye-pan,  while 
other  paftry  works  are  making  ;  as  knots,  cyphers,  &c,  for  gar* 
nifhing  your  pies. 
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For  a  FaR  Dinner;  a  number  of  good  difhes,  which, 
you  may  make  ufe  of  for  a  table  at  any  other  time. 

A  Peas-f&up, 

BOIL  a  quart  of  fplit  peas  in  a  gallon  of  water ;  when  they  are 
quite  foft,  put  in  half  a  red  herring,  or  two  anchovies,  a 
good  deal  of  whole  pepper,  black  and  white,  two  or  three  blades 
of  mace,  four  or  five  cloves,  a  bundle  offweet  herbs,  a  large  onion, 
and  the  green  tops  of  a  bunch  of  celery,  a  good  bundle  of  dried 
mint,  cover  them  clofe,  and  let  them  boil  foftly  till  there  is  about 
two  quarts  ;  then  ftrain  it  off,  and  have  ready  the  white  part  of 
the  celery  wafhed  clean  and  cut  fmall,  and  ftewed  tender  in  a 
quart  of  water,  fome  lpinach  picked  and  wafhed  clean,  put  to  the 
celery  ;  let  them  flew  till  the  water  is  quite  wafied,  and  put  it  to 
your  foup. 

Take  a  french  roll,  take  out  the  crumb,  fry  the  cruft  brown  in 
a  little  frefh  butter,  take  fome  lpinach,  flew  it  in  a  little  butter, 
after  it  is  boiled,  and  fill  the  roll  ;  take  the  crumb,  cut  it  to  pieces, 
beat  it  in  a  mortar  with  a  raw  egg,  a  little  lpinach,  and  a  little 
forrel,  a  little  beaten  mace,  and  a  little  nutmeg,  and  an  anchovy ; 
then  mix  it  up  with  your  hand,  and  roll  them  into  balls  with  a 
little  flour,  and  cut  fome  bread  into  dice,  and  fry  them  crifpj  pour 

your 
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yotir  Soup  into  your  difh,  put  in  the  balls  and  bread,  and  the  roll 
ill  the  middle.  Garnish  your  difh  with  S  pinach ;  if  it  wants  fait, 
you  limit  feafon  it  to  your  palate,  tub  in  fo'me  dried  mint. 

A  green  A  cafe  Soup, 

Take  a  quart  of  old  green  peas,  and  boil  them  till  they  are 
quitewender  as  pap,  in  a  quart  of  water;  then  ftrain  them  through 
a  Sieve,  and  boil  a  quart  of  young  peas  in  that  water.  In  the 
mean  time  put  the  old  peas  into  a  Sieve,  pour  half  a  pound  of 
melted  butter  over  them,  and  drain  them  through  the  Sieve  with 
the  back  of  a  Spoon,  till  you  have  got  all  the  pulp.  When  the 
young  peas  are  boiled  enough,  add  the  pulp  and  butter  to  the 
young  peas  and  liquor ;  lfir  them  together  till  they  are  Smooth, 
and  SeaSon  with  pepper  and  fait.  You  may  fry  a  french  roll, 
and  let  it  fwim  in  the  difh.  If  you  like  it,  boil  a  bundle  of  mint 
in  i'He  peas;  '  U 

Another  green  P cafe  Soup, 

Take  a  quart  of  green  peas,  boil  them  in  a  gallon  of  water, 
with  a  bundle  of  mint,  and  a  few  fweet  herbs,  mace,  cloves  and 
whole  pepper,  till  they  are  tender  ;  then  Strain  them,  liquor  and 
all,  through  a  coarfe  fieve,  till  all  the  pulp  is  Strained.  Put  this 
liquor  into  a  Sauce-pan,  put  to  it  four  heads  of  celery  clean  walked 
and  cut  Small,  a  handful  of  Spinach  clean  wafhed  and  cut  Small,  a 
lettuce  cut  final!,  a  Sine  leek  cut  Small,  a  quart  of  green  peas,  a 
little  fait ;  cover  them,  and  let  them  boil  very  Softly  till  there  is 
about  two  quarts,  and  that  the  celery  is  tender.  Then  fend  it 
to  table. 

If  you  like  it,  you  may  add  a  piece  of  burnt  butter  to  it,  about 
a  quarter  of  an  hour  before  the  Soup  is  enough. 

•s. 

Soup  Meagre. 

Take  half  a  pound  of  butter,  put  it  into  a  deep  Slew- pan,  Shake 
it  about,  and  let  it  iland  till  it  has  done  making  a  noile  ;  then 
have  ready  Six  middling  onions  peeled  and  cut  Small,  throw  then! 
in,  .and  Shake  them  about.  Take- a  bunch  of  celery  clean  waShed 
and  picked,  cut  it  in  pieces  half  as  long  as  your  Singer,  a  large 
handful  of  fpinach  clean  wafhed  and  picked,  a  good  lettuce  clean 
washed,  if  you  have  it,  and  cut  Small,  a  little  bundle  of  parilev 
chopped  fine ;  Shake  all  this  well  together  in  the  pan  for  a  quarter 
of  an  hour,  then  Shake  in  a  little  hour,  Shir  all  together,  and  pour 
into  the  flew -pan  two  quarts  ot  boiling  water;  take  a  handful  of 
dry  hard  cruft,  throw  in  a  tea  Spoonful  of  beaten  pepper,  three 
blades  of  mace  beat  Sine;  Stir  all  together  and  let  it  boil  Softly 
half  an  hour;  then  take  it  off  the  Sire,  and  beat  up  the  yolks  of 
two  eggs  and  Stir  in,  and  one  Spoonful  of  vinegar;  pour  it  into 
the  foup-difh,  and  fend  it  to  table.  If  you  have  any  green  peas,- 
boil  half  a  pint  in  the  foup  for  change. 

To  make  ah  Onion  Soup . 

Take  half  a  pound  of  butter,  put  it  into  a  Stew-pan  on  the  firyj 
let  it  all  melt,  and  boil  it  till  it  has  done  making  any  noife;  then 
liavc- ready  ten  or  a  dozen  middling  onions  peeled  and  cut  Small, 

I  throw 
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throw  them  into  the  butter,  and  let  them  fry  a  quarter  of  an  hour  ;- 
then  (hake  in  a  little  flour,  and  Air  them  round  ;  (hake  your  pan, 
and  let  them  do  a  tew  minutes  longer,  then  pour  in  a  quart  or 
three  pints  of  boiling  water,  Air  them  round,  take  a  piece  of 
upper-cruA,  the  AaleA  bread  you  have,  about  as  big  as  the  top 
of  a  penny-loaf  cut  froa-ll,  and  throw  it  in.  Seafon  with  fak  to 
your  palate.  Let  it  boil  ten  minutes.  Airring  it  often;  then  taker 
it  oft'  the  Are,  and  have  ready  the  yolks  of  two  eggs  beat  fine', 
with  half  a  fpoonful  of  vinegar;  mix  fome  Amp  with  them,  then 
Air  it  into  your  lbup  and  mix  it  well,  and  pour  it  into  your  diftu 
This  is  a  delicious  diftu 

To  make  an  Eel  Soup , 

Take  cels  according  to  the  quantity  of  foup  you  would 
make  :  a  pound  of  eels  will  make  a  pint  of  good  foup  ;  fo  to  every 
pound  of  eels,  put  a  quart  of  water,  a  cruft  of  bread,  two  or 
three  blades  of  mace,  a  little  whole  pepper,  an  onion,  and  a  bundle 
of  fweet  herbs;  cover  them  clofe,  and  let  them  boil  till  half  the 
liquor  is  wafted;  then  Arain  it,  and  toaft  fome  bread,  and  cut 
it  fmall,  lay  the  bread  into  the  difti,  and  pour  in  your  foup.  If 
you  have  a  ftew-hole,  fet  the  difh  over  it  for  a  minute,  and  fend  it 
to  table.  If  you-  find  your  foup  not  rich  enough,  you  muft  let  it 
boil  till  it  is  as  ftrong  as  you  would  have  it.  Y oil  may  make  this 
foup  as  rich  and  good  as  if  it  was  meat:  you  may  add  a  piece  of 
carrot  to  brown  it. 

To  make  a  Cravffh  Soup, 

Take  a  carp,  a  large  eel,  half  a  thornback,  cleanfe  and  wafts 
them  clean,  put  them  into  a  clean  fauce-pan,  or  little  pot,  put  to 
I  hem  a  gallon  of  water,  the  cruft  of  a  penny -loaf,  Ikim  them  well,, 
feafon  it  with  mace,  doves,  whole  pepper,  black  and  white,  a  if 
onion,  a  bundle  of  fweet  herbs,  fome  parfley,  a  piece  of  ginger, 
let  them  boil  by  themfelves  dole  covered,  then  take  the  tails  of  a? 
hundred  erawfifn,  pick  out  the  back,  and  all  the  woolly  parts*  that 
are  about  them,  put  them  into  a  fauce-pan,  with  two  quarts  of 
water,  a  little  fak,  a  bundle  of  fweet  herbs :  let  them  Aew  foftly,. 
and  when  they  are  ready  to  boil,  take  out  the  tails,  and  beat  all 
the  other  part  of  the  erawfilh  with  the  ftiells,and  boil  in  the  liquor 
the  tails  came  out  of,  with  a  blade  of  mace,  till  it  comes  to  about 
a  pint,  Arain  it  through  a  clean  lieve,  and  add  to  it  the  lifti  a  boil¬ 
ing.  Let  all  boil  foftly,  till  there  is  about  three  quarts  ;  then 
Arain  it  oft'  through  a  coarle  fieve,  put  it  into  your  pot  again,  and 
if  it  wants  fait  you  muft  put  fome  in,  and  the  tails  of  the  crawfifh 
and  lobfter ;  take  out  all  the  meat  and  body,  and  chop  it  very  fmall, 
and  add  to  it;  take  a  french  roll  and  fry  it  crifp,  and  add  to  it.,. 
Let  them  ftew  all  together  for  a  quarter  of  an  hour.  You  may 
Aew  a  carp  with  them;  pour  your  foup  into  your  difti,  the  roll 
fwimmmg  in  the  middle. 

When  you  have  a  carp,  there  ftioufd  be  a  roll  on  each  fide* 
Garniih  the  difti  with  crawfifti.  If  your  erawfilh  will  not  lay  oa 
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the  fides  of  your  difh,  make  a  little  pade,  and  lay  round  the  rim3 
and  lay  the  filh  on  that  all  round  the  difh. 

Take  care  that  your  foup  be  well  feafoned,  but  not  tocrhigh. 

■?  0  make  a  MuJJel  Soup. 

Get  a  hundred  of  muffeis,  waft  them  very  clean,  put  them  in¬ 
to  a  llew-pan,  cover  them  clofe ;  let  them  (tew  till  they  open, 
then  pick  them  out  of  the  (hells,  drain  the  liquor  through  a  fine 
lawn  lieve  to  your  muffeis,  and  pick  the  beard  or  crab  out,  if  any* 

Take  a  dozen  crawfifh,  beat  them  to  ma(h,  with  a  dozen  of  al¬ 
monds  blanched,  and  beat  line,  then  take  a  fmall  parfnip  and  a 
carrot  feraped,  and  cut  in  thin  Dices,  fry  them  brown  with  a  little 
butter  ;  then  take  two  pounds  of  any  frefn  fifh,  and  boil  in  a  gal¬ 
lon  of  water,  with  a  bundle  of  fweet  herbs,  a  large  onion  duck 
with  cloves,  whole  pepper,  black  and  white,  a  little  partley,  a 
little  piece  of  horfe-raddifh,  and  fait  the  mudel  liquor,  the  craw- 
ffih  and  almonds.  Let  them  boil  till  half  is  waded,  then  drain 
them  through  a  lieve,  put  the  foup  into  a  fauce-pan,  put  in 
twenty  of  the  muffeis,  a  few  mufhrooms  and  truffles  cut  fmall, 
and  a  leek  waffled  and  cut  very  fmall :  take  two  french  rolls,  take 
out  the  crumb,  fry  it  browm,  cut  it  into  little  pieces,  put  it  into 
the  foup,  let  it  boil  all  together  for  a  quarter  of  an  hour,  with 
the  fried  carrot  ana  parfnip;  in  the  mean  while  take  the  crufl  of 
the  rolls  fried  crifp,  take  half  a  hundred  of  the  muffeis,  a  quarter 
of  a  pound  of  butter,  a  fpoonful  of  water,  {hake  in  a  little  flour, 
fet  them  on  the  fire,  keeping  the  fauce-pan  fhaldng  all  the  time 
till  all  the  butter  is  melted.  Seafon  it  with  pepper  and  fait,  beat 
the  yolks  of  three  eggs,  put  them  in,  ftir  them  all  the  time  for 
fear  of  curdling,  grate  a  little  nutmeg  ;  when  it  is  thick  and  fine, 
fill  the  rolls,  pour  your  foup  into  the  difh,  put  in  the  rolls,  and 
lay  the  red  of  the  muffeis  round  the  rim  of  the  difh. 

To  make  u  Scate  or  Tbornback  Soup. 

Take  two  pounds  of  fcate  or  thornback,  {kin  it  and  boil  it  in 
fix  quarts  of  water.  When  it  is  enough  ,  take  it  up,  pick  off  the 
deft  and  lay  it  by;  put  in  the  bones  again,  and  about  two  pounds 
of  any  frefn  fifh,  a  very  little  piece  of  lemon-peel,  a  bundle  of 
fweet  herbs,  whole  pepper,  two  or  three  blades  of  mace,  a  little 
piece  of  horfe-raddifh,  the  cruft  of  a  penny-loaf,  a  little  parfley, 
cover  it  clofe,  and  let  it  boil  till  there  is  about  two  quarts ;  then 
drain  it  off',  and  add  an  ounce  of  vermiceTta,  fet  it  on  the  fire,  and 
let  it  boil  foftly.  In  the  mean  time  take  a  french  roll,  cut  a  little 
hole  in  the  top,  take  out  the  crumb,  fry  the  cruft  brown  in  bat¬ 
ter,  take  the  deft  off'  the  fifh  you  laid  by,  cut  it  into  little  pieces, 
put  it  into  a  fauce-pan,  with  two  or  three  fpoonfuls  of  the  foup, 
ihake  in  a  little  flour,  put  in  a  piece  of  butter,  a  little  pepper  and 
fait;  fhake  them  together  in  the  fauce-pan  over  the  fire  till  it  is 
quite  thick,  then  fill  the  roll  with  it,  pour  your  foup  into  your 
difh,  let  the  roll  fwim  in  the  middle,  and  fend  it  to  table. 

To  make  an  Oyjier  Soup . 

You  a  dock  mud  be  made  of  any  fort  of  fifh  the  place  affords; 
let  there  be  about  two  quarts,  take  a  pint  of  cyders,  beard  them, 
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put  them-  into  a  fauce-pan,  (train  the  liquor,  let  them  hew  tw<$  ■ 
or  three  minutes  in  their  own  liquor,  then  take  the  hard  parts  of 
the  oy iters,,  and  beat  them  in  a  mortar,  with  the  yolks  of  four 
hard  eggs;  mix  them  with  fome  of  the  foup,  put  them  with  the- 
other  part  of  the  oyftefs  and:  liquor  into  a  fauce-pan,  a  little  nut¬ 
meg,  pepper  and’  fait ;  fiir  them  well  together,  and  let  it  boil  a 
quarter  of  an  hour.  Dili  it  up,  and  fend  it  to  table. 

To  make  an  Almond  Soup, 

Take  a  quart  of  almonds,,  blanch  them,  and  beat  them  in  a 
marble  mortar,  with  the  yolks  of  twelve  hard  eggs,  till  they  are 
a  fine  pafte  ;  mix  them  by  degrees  with  two  quarts  of  new  milk, 
a  quart  of  cream,  a  quarter  of  a  pound  of  double- refined  fugar 
beat  fine,  a  pennyworth  of  orange -flower  water,  fpir  all  well  to¬ 
gether;  when  it  is  well  mixed,  let  it  over  a-  flow  fire,-  and  keep- 
it  ftirring  quick  all  the  while,  till  you  find  it  is  thick  enough  ; 
then  pour  it  into  your  difh,  and  fend  it  to  table.  If  you  don't  be 
very  careful  it  will  curdle. 

To  make  a  Rice  Soup.  o 

Ta  ke  twro  quarts  of  water,  a  pound  of  rice,  a  little  cinnamon  ; 
cover  it  dole,  and  let  it  fimmer  very  foftly  till  the  rice  is  quite 
tender :  take  out  the  cinnamon,  then  fweeten  it  to  your  palate, 
grate  half  a  nutmeg,  and  let  it  ilanct  till  it  is  cold  ;  then  beat  up 
the  yolks  of  three  eggs;  with  half  a-  pint  of  white  wine,  mix  them 
very  well,  then  ftir  them  into  the  rice,  let  them  on  a  flow  fire, 
and  keep  ftirring  all  the  time  for  fear  of  curdling.  When  it  is  of 
a  good  thicknefs,  and  boils,  take  it  up.  ICefep  ilihrlng  it  till  yoit; 
put  it  into  your  difiiv  •  L 

To  make  a  Barley  Soup. 

Take  a  gallon  of  water,  half  a  pound  of  barley,  a  blade  or 
two  of  mace,  a  large  cruft  of  bread,  and  a  little  lemon-peel.  Let 
it  boil  till  it  comes  to  two  quarts,  then  add  half  a  pint  of  white 
wine,  and  fweeten  to  your  palate. 

To  make  a  Tump  Soup. 

a  a 

Take  a  gallon  of  water,  and  a  bunch  of  turnips,  pare  them,’ 
fare  three  or  four  out,  put  the  reft  into  the  water,  with  half  an 
ounce  of  whole  pepper,  an  onion  ftuck  with  cloves,  a  blade  of 
mace,  half  a  nutmeg  bruifed,  a  little  bundle  of  fvveet  herbs,  and 
a  large  cruft  of  bread.  -Let  thefe  boil  an  hour  pretty,  fait,  then 
ftrain  it  through  a  iieve,  fqu.eezing  the  turnips  through  ;  wafh  and 
cut  a  bunch  of  celery  very  final  1,  let  it  on  in  the  liquor  on  the 
fire,  cover  it  clofe,  and  let  it  ftew.  In  the  mean  time  cut  the 
turnips -you  far  ed  into  dice,  and  two  or  three  fmall  carrots  clean 
{craped,  and  cut  in  little  pieces;  put  half  thefe  turnips  and  c  ar¬ 
rows  info  the  pot  with  the  celery,  and  the  other  half  fry  brown  in 
frelh  butter.  You  lintft  flour  them  flrft,  and  two, or  three  onions 
peeled,  cut  in  thin  flices  and  fried  brown  ;  then  put  them  all  into* 
the  foup,  with  an  ounce  of  vefmicella.  Let  your  foup  boil  foftly 
till  the  celery  is  quite  tender,  and  your  foup  good.  Seailn  it  with- 
fait  tc  your  palate. 

■  ■■  '  '  r* 
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To  ihake  an  Pgg  Soup. 

Beat  the  yolks  of  two  eggs  in  your  difh,  with  a  piece  of  butter 
as  big  as  an  hen’s  egg,  take  a  tea-kettle  of  boiling  water  in  one 
-hand,  and  a  fpoo'n  in  the  other,  pour  in  about  a  quart  by  degrees, 
then  keep  flirring  it  all  the  time  well  till  the  eggs  are  well  mixed, 
and  the  butter  melted ;  then  pour  it  into  a  fauce-pan,  and  keep 
flirring  it  all  the  time  till  it  begins  to  fimmer.  Take  it  off  the  fire, 
and  pour  it  in  between  two  veflels,  out  of  one  into  the  other  till  it 
is-  quite  finooth,  and  has  a  great  froth.  Set  it  on  the  lire  again, 
keep  flirring:  it  till  it  is  quite  hot;  then  pour  it  ip  to  the  foup-difh,  • 
and  fend  it  t-o  table  hot. 

T 0  make  Peas  Porridge* 

Take  a  quart  of  green  peas,  put  to  them  a  quart  of  water,  a 
bundle  of  dried  mint,  and  a  little  fait.  Let  them  boil  till  the 
peas  are  quite  tender  ;  then  put  in  fome  beaten  pepper,  a  piece 
of  butter  as  big  as  a  walnut  rolled  in  flour,  flir  it  all  together,  and 
let  it  boil  a  few  minutes :  theh  add  two  Quarts  of  milk,  let  it  boil 
a  quarter  of  an  hour,  take  out  the  mint,  and  ferve  it  up. 

To  ?nake  a  White  Pot. 

Take  two  quarts  of  new  milk,  eight  eggs,  and  half  the  whites 
beat  up  with  a  little  rofe  water,  a  nutmeg,  a  quarter  of  a  pound 
of  fugar ;  cut  a  penny-loaf  in  very  thin  flices,  and  pour  your 
milk  and  eggs  over.  Put  a  little  bit  of  fweet  butter  on  the  top* 
Bake  it  in  a  flow  oven  half  an  hour. 

To  make  a  Rice  White  Pot. 

Boil  a  pound  of  rice  in  two  quarts  of  new  milk,  till  it  is  tender 
and  thick,  beat  it  in  a  mortar  with  a  quarter  of  a  pound  of  fweet 
almonds  blanched ;  then  boil  two  quarts  of  cream,  with  a  few 
crumbs  of  white  bread,  and  two  or  three  blades  of  mace.  Mix  it 
all  with  eight  eggs,  a  little  rofe  water,  and  fweeten  to  your  taile. 
Cut  fome  candied  orange  and  citron  peels  thin,  and  lay  it  in.  I-t 
mud  be  put  into  a  flow  oven. 

To  ?nake  Rice  Milk. 

Take  half  a  pound  of  rice,  boil  it  in  a  quart  of  water,  with 
a  litter  cinnamon.  Let  it  boil  till  the  water  is  all  wafted  ;  take 
great  care  it  does  not  burn,  then  add  three  pints  of  milk,  and 
the  yolk  pf  an  egg  beat  up.  Keep  it  flirring,  and  when  it  boils 
take  it  up.  Sweeten  to  your  palate. 

p  X 

To  make  an  Orange  Fool. 

Take  the  juice  of  fix  oranges  and  fix  eggs  well  beaten,  a 
pint  of  cream,  a  quarter  of  a  pound  of  lugar,  a  little  cinnamon 
and  nutmeg.  Mix  all  together,  and  keep  llirring  over  a  flow  lire 
till  it  is  thick,  then  put  in  a  little  piece  of  butter,  and  keep 
flirring  till  cold,  and  difh  it  up. 

To  make  a  Wejhninjlcr  Pool. 

.  Take  a  pennv-loaf,  cut  it  into  thin  flices,  wet  them  with  flick, 
lay  them  in  the  bottom  of  a  difh  :  take  a  quart  of  cream,  heist 
*ip  fix  •eggs,  two  fpoonfuis  of  rofe  water,  a  blade  of  mace,  and 
■  T  I  3  fum^ 
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fome  grated  nutmeg.  Sweeten  to  your  tafie,  Put  all  this  into 
a  fauce-pan,  and  keep  ftirring  all,  the  time  over  a  flow  fire  for 
for  fear  of  curdling.  When  it  begins  to  be  thick,  pour  it  into 
the  difh  over  the  bread.  Let  it  fland  till  it  is  cold,  and  ferve  it  up. 

To  make  a  Goofeberry  Fool . 

Take  two  cpiarts  of  goofeberries,  fet  them  on  the  fire  in  about 
a  quart  of  water.  When  they  begin  to  iimmer,  and  turn  yellow, 
and  begin  to  plump,  throw  them  into  a  cullender  to  drain  the  wa¬ 
ter  out ;  then  with  the  back  of  a  fpoon  carefully  fqueeze  the 
pulp,  throw  the  fieve  into  a  difh,  make  them  pretty  l'weet,  and 
let  them  Hand  till  they  a  cold.  In  the  mean  time  take  two  quarts 
of  new  milk,  and  the  yolks  of  four  egg s,  beat  up  with  a  little 
grated  nutmeg  ;  fiir  it  fpftly  over  a  flow  fire,  when  it  begins  to 
fimraer,  take  it  off,  and  by  degrees  fiir  it  into  the  goofeberries. 
Let  it  fland  till  it  is  cold,  and  ferve  it  up.  If  you  make  it  ’with 
cream,  you  need  not  put  any  eggs  in  :  and  if  it  is  not  thick 
enough,  it  is  only  boiling  more  goofeberries.  But  that  you  mull 
do  as  you  think  proper. 

To  make  Furmiiy . 

Take  a  quart  of  ready-boiled  wheat,  two  quarts  of  milk,  a 
quarter  of  a  pound  of  currants  clean  picked  and  wafhed ;  fiir 
thefe  together  and  boil  them,  beat  up  the  yolks  of  three  or  four 
eggs,  a  little  nutmeg,  with  two  or  three  fpoonfuls  of  milk,  add 
to  the  wheat ;  fiir  them  together  for  a  few  minutes.  Then  fweeten 
to  your  palate,  and  fend  it  to  table. 

To  make  Flumb  Porridge^  or  Barley  Grach 

Take  a  gallon  of  water,  half  a  pound  of  barley,  a  quarter  of 
a  pound  of  raifins  clean  wafhed,  a  quarter  of  a  pound  of  currants 
wafhed  and  picked.  Boil  thefe  till  above  half  the  water  is  wafied, 
with  two  or  three  blades  of  mace.  Then  fweeten  it  to  your  palate*  • 
and  add  half  a  pint  of  white  wine. 

To  make  Butter'd  Wheat . 

Put  your  wheat  into  a  fauce-p.n,  when  it  is  hot,  fiir  in  a  good 
piece  of  butter,  a  little  grated  nutmeg,  and  fweeten  to  your  palate. 

To  make  Plumb  GrueL 

Take  two  quarts  of  water,  two  large  fpoonfuls  of  oatmeal, 
fiir  it  together,  a  blade  or  two  of  mace,  a  little  piece  of  lemon-peel ; 
boil  it  for  live  or  fix  minutes  (take  care  it  don*t  boil  over)  then 
firain  it  off,  and  put  it  *nto  the  fauce-pan  again,  with  half  a  pound 
of  currants  clean  wafhed  and  picked,  Let  them  boil  about  ten 
minutes,  add  a  glafs  of  white  wine,  as  little  grated  nutmeg,  and 
iwectcn  to  your  palate. 

To  make  a  Flour  Hajly -pudding. 

Take  a  quart  of  milk,  and  four  bay-leaves,  fet  it  on  the  fire 
to  boil,  beat  up  the  yolks  of  two  eggs,  and  fiir  in  a  little  fait. 
Take  two  or  three  fpoonfuls  of  milk,  and  beat  up  with  your  eggs 
and  fiir  in  your  milk,  then  with  a  wooden  fpoon  in  one  hand, 
and  the  Hour  in  the  other,  fiir  it  in  till  it  is  cf  a  good  thicknefs. 
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but  not  too  thick.  Let  it  boil  and  keep  it  ftirring,  then  pour  it 
into  a  difh,  and  hick  pieces  of  butter  here  and  there.  You  may 
omit  the  egg,  if  you  don’t  like  it  :  but  it  is  a  great  addition  to 
the  pudding,  and  a  little  piece  of  butter  birred  in  the  milk,  makes 
it  eat  fhort  and  fine*  Take  out  the  bay-leaves  before  you  put  in 
the  flour. 

To  make  an  Oatmeal  Hajly -pudding* 

Take  a  quart  of  water,  fet  it  on  to  boil,  put  in  a  piece  of 
butter,  and  fome  fait  ;  when  it  boils,  Air  in  the  oatmeal  as  you 
do  the  flour,  till  it  is  of  a  good  thicknefs.  Let  it  boil  a  few  mi¬ 
nutes,  pour  it  in  your  difh,  and  flick  pieces  of  butter  in  it :  or  eat. 
with  wine  and  fup-ar,  or  ale  and  fugar,  or  cream  or  new  milk. 
This  is  belt  made  with  Scotch  oatmeal. 

'To  make  an  excellent  Sack  PoJJct » 

Beat  fifteen  eggs,  whites  and  yolks  very  well,  and  Aram 
them  ;  then  put  three  quarters  of  a  pound  of  white  fugar  into  a 
pint  of  canary,  and  mix  it  with  your  eggs  in  a  bafon  ;  fet  it  over 
a.  chaffing  difh  of  coals,  and  keep  continually  Airring  it  till  it  is 
icalding  hot.  In  the  mean  time  grate  fome  nutmeg  into  a  quart 
of  milk,  and  boil  it ;  then  pour  into  your  eggs  and  wine,  they 
being  fcalded  hot.  Hold  your  hand  very  high  as  you  pour  it, 
and  fome  body  flirting  it  all  the  time  you  are  pouring  in  the 
milk  :  then  take  it  oft'  the  chamng-difh,  fet  it  before  the  Are  half 
an  hour,  and  ferve  it  up. 

To  make  another  Sack  Pofiet . 

Take  a  quart  of  new  milk,  four  Naples  bifcuits,  crumble  them* 
and  when  the  milk  boils  throw  them  in.  Juft  give  it  one  boil, 
take  it  off,  grate  in  fome  nurmeg,  and  fweeten  to  your  palate  1 
then  pour  in  half  a  pint  of  fack,  ftirring  it  all  the  time,  and  ferve 
it  up.  You  may  crumble  white  bread,  inftead  of  bifcuits. 

Or  make  it  thus. 

Boil  a  quart  of  cream,  or  new  milk,  with  the  yolks  of  two 
eggs ;  firft,  take  a  French  roll,  and  cut  it  as  thin  as  poflibly  you 
can  in  little  pieces  :  lay  it  in  the  difh  you  intend  for  the  poflet. 
When  the  milk  boils  (which  you  muft  keep  ftirring  all  the  time) 
pour  it  over  the  bread,  and  Air  it  together;  cover  it  clofe,  then 
take  a  pint  of  canary,  a  quarter  of  a  pound  of  fugar,  and  grate 
in  fome  nutmeg.  When  it  boils  pour  it  into  the  milk,  ftirring  it 
all  the  time,  and  ferve  it  up. 

To  make  a  fine  PI afiy -pudding. 

Break  an  egg  into  fine  flour,  and  with  your  hand  work  up  as 
much  as  you  can  into  as  ftiff  pafte  as  is  poftible,  then  mince  it  as 
(mall  as  herbs  to  the  pot,  as  fmall  as  if  it  were  to  be  flfted  ;  then 
fet  a  quart  of  milk  a  boiling,  and  put  it  in  the  pafte  fo  cut : 
put  in  a  little  fait,  a  little  beaten  cinnamon  and  fugar,  a  piece  of 
butter  as  big  as  a  walnut,  and  ftirring  ail  one  way.  When  it  is 
as  thick  as  you  would  have  it,  ftir  in  fuch  another  piece  of  butter, 
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then  pour  it  into  your  difh,  and  hick  pieces  of  butter  here  and 
there.  Send  it  to  table  hot. 

To  make  Hafy  Fritters . 

Take  a  ftew-pan,  put  in  fome  butter,  and  let  it  be  hot :  in  the 
mean  time  take  half  a  pint  of  all-ale,  not  bitter,  and  ftir  in  fome 
flour  by  degrees  in  a  little  of  the  ale  ;  put  in  a  few  currants,  or 
chopped  apples,  beat  them  up,  and  drop  a  large  fpoonful  at  a  time 
all  over  the  pan.  Take  care  they  don't  flick  together,  turn  them 
with  an  egg  flice,  and  when  they  are  qf  a  fine  brown,  lay  them 
in  a  difh,  and  throw  fome  fugar  over  them.  Gandhi  with  orange 
cut  into  quarters. 

To  make  fine  Fritters, 

Put  to  half  a  pint  of  thick  cream  four  eggs  well  beaten,  a 
little  brandy,  fome  nutmeg  and  ginger.  Make  this  into  a  thick 
batter  with  flour,  and  your  apples  mull  be  golden  pippins  pared 
and  .chopped  with  a  knife  ;  mix  all  together,  and  fry  them  in. 
butter.  At  any  time  you  may  make  an  alteration  in  the  fritters, 
with  currants. 

Another  Way, 

Dry  fome  of  the  fined  flour  well  before  the  fire  :  mix  it  with 
a  quart  of  new  milk,  not  too  thick,  fix'  or  eight  eggs,  a  little 
nutmeg,  a  little  mace.,  a  little  fait,  and  a  quarter  of  a  pint  of 
lack  or  ale,  or  a  glafs  of  brandy.  Beat  them  well  together,  then 
make  them  pretty  thick  with  pippins,  and  fry  them  dry. 

To  make  Apple  Fritters. 

Beat  the  yolks  of  eight  eggs,  the  whites  of  four  well  together, 
■and* drain  them  into  a  pan  then  take  a  quart  of  cream,  make  it 
as  hot  as  you  can  bear  your  finger  in  fit,  then  put  to  it  a  quarter 
of  a  pint  of  flick,  three  quarters  of  a  pint  of  ale,  and  make  a 
pofi'et  of  it.  When  it  is  cool  put  it  to  your  eggs,  beating  it  well 
together,  then  put  in  nutmeg,  ginger,  fait,  and  flour  to  yoifr 
liking.  Your  batter  {liquid  be  pretty  thick,  then  put  in  pippins 
jliced  or  fc raped,  and  fry  them  in  a  good  deal  of  butter  quick. 

To  make  Curd  Fritters . 

Having  a  handful  of  curds  and  a  handful  of  flour,  and  ten 
eggs  well  beaten  and  drained,  fome  fugar,  cloves,  mace,  and 
nutmeg  beat,  a  little  faflron  ;  ftir  all  well  together,  and  fry  them 
q 'lie iv ,  and  of  a  fine  brown. 

To  snake  Fritters  Royal . 

Take  a  quart  of  new  milk,  put  it  into  a  fkillet  or  fauce-pnn, 
and  as  the  milk  boils  up,  pour  in  a  pint  of  lack.  Let  it  boil  up,’ 
then  take  it:  off,  and  let  it  hand  live  or  fix  minutes,  then  Ikirn  off 
all  the  curd  and  put  it  into  a  baicn  ;  beat  it  up  well  with  fix  eggs, 
feafon  it  with  nutmeg,  then  beat  it  up  with  a  wife,  add  flour  to 
make  it  as  thick  as  batter  u fu ally  is,  put  in  fome  line  fugar, 
aid  fry  them  quick. 

To  snake  Skirret  Fritters, 

Take  a  pint  of  pulp  of  feirrets  and  a  fpoonful  qf  flour,  the 
yolk  pf  four  eg:. s,  iiiyar  and  fptce,  make  It  into  a  thick  batter, 
aqd  fry  them  quicks  '  To 
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do  make  White  Fritters. 

Haying  fame  rice,  wafti  it  in  five  or  fix  feveral  waters,  and 
dry  it  well  before  the  lire  ;  then  beat  it  in  a  mortar  very  line, 
and  lift  it  through  a  lawn-lieve,  that  it  may  be  very  fine.  You 
mull:  have  at  lead  an  ounce  of  it,  then  put  it  into  a  fauce-pan, 
juft  wet  with  milk,'  and  when  it  is  well  incorporated  with  it,  add 
to  it  another  pint  of  milk.  Set  the  whole  over  a  dove  or  very 
flow  fire,  and  take  care  to  keep  it  always  moving  ;  put  in  a  little 
fugar,  and  fame  candid  lemon -peel  grated,  keep  it  over  the  fire 
till  it  is  almoft  come  to  the  thicknefs  of  a  fine  pafte,  flour  a  peal 
and  pour  it  on  it,  and  lpread  it  abroad  with  a  rolling-pin.  When 
it  is  quite  cold  cut  it  into  little  models,  taking  care  that  they  flick 
not  one  to  the  other ;  flour  your  hands  and  roll  up  your  fritters 
handfomely,  and  fry  them.  When  you  ferve  them  up,  pour  a 
little  orange -flower  water  over  them  and  fugar.  Thefe  make  a  pretty 
fide-dilh  ;  or  are  very  pretty  to  garnifh  a  fine  difh  with. 

To  make  Water  Fritters. 

Take  a  pint  of  water,  put  into  a  fauce-pan  a  piece  of  butter 
as  big  as  a  walnut,  a  little  fait,  and  fume  candied  lemon-peel 
minced  very  fmall.  Make  this  boil  over  a  dove,  then  put  in  two 
good  handfuls  of  flour,  and  turn  it  about  by  main  ftrength  till  the 
water  and  flour  be  well  mixed  together,  and  none  of  the  faff  flick 
to  the  fauce-pan  then  take  off  the  ftove,  mix  in  the  yolks  of 
two  eggs,  mix  them  well  together,  continuing-  to  put  in  more, 
two  by  two,  till  you  have  ftirred  in  ten  or  twelve,  and  your  pafte 
be  very  fine  ;  then  drudge  a  peal  thick  with  flour,  and  dipping 
your  hand  into  flour,  take  out  your  pafie  hit  by  bit,  and  lay  it  on 
a  peal.  When  it  has  lain  a  little  while  roll  it,  and  cut  it  into 
little  pieces,  taking  care  that  they  flick  not  one  to  another  ;  fry 
them  of  a  fine  brown,  put  a  little  orange-flower  water  over  them, 
and  fugar  all  over. 

To  make  Syringed  Fritters. 

Take  about  a  pint  of  water,  and  a  bit  of  butter  the  bignefs 
of ’an  egg,  with  fame  lemon-peel,  green  if  you  can  get  it,  rafped, 
preferved  lemon-peel,  and  crifped  orange-flowers  ;  put  all  toge¬ 
ther  in  a  fiew-pan  over  tfle  fire,  and  when  boiling  throw  in  fame 
fine  flour  :  keep  it  fiirring,  put  in  by  degrees  more  flour  till  your 
butter  be  thick’enough,  take  it  off  the  fire,  then  take  an  ounce 
of  lweet  almonds,  four  hitter  ones,  pound  them  in  a  mortar,  Ak¬ 
in  two  Naples  bifcuits  crumbled,  two  eggs  beat  ;  fair  all  together, 
and  more  eggs  till  your  batter  be  thin  enough  to  be  fyringed.  Fill 
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your  fyn-nge,  your  butter  being  hot,  fy'nnge  your  fritters  in  it, 
to  make  it  of  a  true  lovers-knot,  and  being  well  coloured,  ferve 
them  up  for  a  lide-dfth. 

At  another  time,  you  may  rub  a  fheet  of  paper  with  butter, 
over  which  you  may  fyringe  your  fritters,  and  make  them  in  what 
fhape  you  pleafe.  Your  butter  being  he 
down  over  it,  and  your  fritters  will  call 
•ftrew  them  with  fugar,  and  glaze  them. 

.  * '  ■  •  To 
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To  make  Vine-Leaves  Fritters . 

Take  fome  of  the  fmallefl  vine-leaves  you  can  get,  and  having 
cut  off  the  great  flalks,  put  them  in  a  difh  with  fome  French 
brandy  ,  green  lemon  rafped,  and  fome  fugar  ;  take  a  good  hand¬ 
ful  of  fine  flour,  mixed  with  white  wine  or  ale,  let  your  butter 
be  hot,  and  with  a  fpoon  drop  in  your  butter,  take  great  care 
they  don’t  flick  one  to  the  other  ;  on  each  fritter  lay  a  leaf ;  fry 
them  quick,  and  drew  fugar  over  them,  and  glaze  them  with  a 
red-hot  fhovel. 

With  all  fritters  made  with  milk  and  eggs,  you  fhould  have 
beaten  cinnamon  and  fugar  in  a  faucer,  and  either  fqueeze  an 
orange  over  it,  or  pour  a  glals  of  white  wine,  and  fo  throw  fugar 
all  over  the  dilh,  and  they  fhould  be  fry’d  in  a  good  deal  of  fat j 
therefore  they  are  bed  fried  in  beet'  dripping,  or  hog’s -lard, 
when  it  can  de  done. 

To  make  Clary  Fritters . 

Take  your  clary  leaves,  cut  off  the  flalks,  dip  them  one  by 
one  in  a  batter  made  with  milk  and  flour,  your  butter  being  hot, 
fry  them  quick.  This  is  a  pretty  heartening  dilh  for  a  flek  or  weak 
perfon  ;  and  comfery  leaves  do  the  fame  way. 

To  ?nake  Apple  Frazes . 

Cut  your  apples  in  thick  dices,  and  fry  them  of  a  fine  light- 
brown  ;  take  them  up,  and  lay  them  to  drain,  keep  them  as 
whole  as  you  can,  and  either  pare  them  or  let  it  alone,  then  make 
,a  batter  as  follows  :  take  live  eggs,  leaving  out  two  whites,  beat 
them  up  with  cream  and  flour,  and  a  little  fack  ;  make  iu  the 
thieknefs  of  a  pancake  batter,  pour  in  a  little  melted  butter,  nut¬ 
meg,  and  a  little  fugar.  Let  your  butter  be  hot,  and  drop  in 
your  fritters,  and  on  every  one  lay  a  dice  of  apples,  and  then 
more  batter  on  them.  Fry  them  of  a  fine  light  brown  ;  take  them 
up,  and  ftrew  fome  double-refine  fugar  all  over  them. 

To  make  an  Almond  Freeze* 

Get  a  pound  of  Jordan  almonds  blanched,  deep  them  in  a 
pint  of  fweet  cream,  ten  yolks  oF  eggs,  and  four  whites,  take 
out  the  almonds  and  pound  them  in  a  mortar  fine  ;  then  mix 
them  again  in  the  cream  and  eggs,  put  in  fugar  and  grated  white 
bread,  dir  them  well  together,  put  fome  frefh  butter  into  the  pan, 
let  it  be  hot  and  pour  it  in,  dirring  it  in  the  pan  till  they  are  of  a 
good  thieknefs ;  and  when  it  is  enough,  turn  it  into  a  dilh,  throw 
fugar  over  it,  and  ferve  it  up. 

To  make  Pancakes , 

Take  a  quart  of  milk,  beat  in  fix  or  eight  eggs,  leaving  half 
the  whites  out  ;  mix  it  well  till  your  batter  is  of  a  fine  thieknefs. 
You  mud  obferve  to  mix  your  dour  firfi  with  a  little  milk,  then 
add  the  red -by  degrees  ;  put  in  two  fpoonfuls  of  beaten  ginger, 
a  glafs  of  brandy,  a  little  fait ;  dir  altogether,  make  your  flew* 
pan  very  clean,  put  in  a  piece  of  butter  as  big  as  a  walnut,  then 
pouf  in  a  ladleful  of  batter,  which  will  make  a  pancake,  moving 
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the  pan  round  that  the  batter,  be  all  over  the  pan  ;  ihake  the 
pan,  and  when  you  think  that  fide  is  enough  tofs  it  :  if  you  can’t, 
turn  it  cleaverly,  and  when  both  fides  are  done,  lay  it  in  a  difli 
before  the  fire,  and  lo  do  the  relf.  You  mud  take  care  thev  are  dry  ; 
when  you  fend  them  to  table,  drew  a  little  fugar  over  them. 

■To  make  fine  Pancakes * 

Take  half  a  pint  of  cream,  half  a  pint  of  fack,  the  volks  of 
eighteen  eggs  beat  fine,  a  little  fait,  half  a  pound  of  fine  fugar, 
a  little  beaten  cinnamon,  mace,  and  nutmeg  ;  then  put  in  as 
much  flour  as  will  run  thin  over  the  pan,  and  fry  them  in  frefh 
butter.  This  fort  of  pancake  will  not  be  crifp,  but  very  good. 

A  fee  on 'l  Sort  of  Fine  Pancakes , 

Take  a  pint  of  caam,  and  eight  eggs  well  beat,  a  nutmeg 
grated,  a  little  fait,  half  a  pound  of  good  difh  butter  melted"; 
mix-all  together  with  as  much  flour  as  will  make  them  into  a  thin 
batter,  fry  them  nice,  and  turn  them  on  the  back  of  a  plate. 

A  third  Sort * 

Take  fix  new-laid  eggs  well  beat,  mix  them  with  a  pint  of 
gream,  a  quarter  of  a  pound  of  fugar,  fome  grated  nutmeg,  and 
as  much  flour  as  will  make  the  batter  of  a  proper  thicknefs.  Fry 
thefe  fine  pancakes  in  fmall  pans,  and  let  your  pans  be  hot.  You 
mud  not  put  above  the  bignefs  of  a  nutmeg  of  butter  at  a  time 
into  the  pan, 

A  fourth  Sort ,  call'd ,  A  Squire  of  Paper* 

Take  a  pint  of  cream,  fix  egrs,  three  fpocnfuls  of  fine  flour, 
three  of  fack,  one  of  orange-flour  water,  a  little  fugar,  and  half 
a  nutmeg  grated,  half  a  pound  of  melted  butter  almod  cold  ; 
mingle  all  well  together,  and  butter  the  pan  for  the  fird  pancake ; 
let  them  run  as  thin  as  polfible,  when  they  are  juft  coloured  they 
are  enough  :  and  fp  do  with  all  the  fine  pancakes. 

To  make  Rice  Pancakes. 

Take  a  quart  of  cream,  and  three  fpoonful's  of  flour  of  rice, 
fet  it  on  a  flow  fire,  and  keep  it  dirring  till  it  is  thick  as  pap. 
Stir  it  in  half  a  pound  of  butter,  a  nutmeg  grated,  then  pour  ft 
out  into  an  earthen  pan,  and  when  it  is  cold,  dir  in  three  or  four 
fpocnfuls  of  flour,  a  little  fait,  fome  l'ugar,  nine  eggs  well  beaten; 
mix  all  well  together,  and  fry  them  nicely.  When  you  have  no 
£ream  life  new  milk,  and  one  lpoonful  more  of  the  flour  of  rice. 

To  make  a  P  upton  of  Apples* 

Pare  fome  apples,  take  out  the  cores,  and  put  them  into  a 
jfkillet :  to  a  quart  mugful  heaped,  put  in  a  quarter  of  a  pound  of 
fugar,  and  two  fpoonl'uls  of  water.  Do  them  over  a  flow  fire, 
.keep  them  dirring,  add  a  little  cinnamon;  when  it  is  quite  thick, 
and  like  a  marmalade,  let  it  band  till  cool.  Beat  up  the  yolks  of 
four  or  five  eggs,  and  dir  in  a  handful  of  grated  bread  and  a  quar¬ 
ter  of  a  pound  of  frefh  butter ;  then  form  it  into  what  fhape  you 
pleafe,  and  bake  it  in  a  flow  oven,  and  then  turn  it  upfide-down 
on  a  plate  for  a  fccond  ccurfe,  To 
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W  make  Black  Caps . 

Cut  twelve  large  apples  in  halves,  and  take  out  the  cores,  place 
them  on  a  thin  patty-pan,  or  mazareen,  as  clofe  together  as  they 
can  lay,  with  the  flat  "fide  downwards,  fqueeze  a  lemon  in,  two 
fpoonfuls  or  orange -flower  water,  and  pour  over  them  ;  Hired  home 
lemon-peel  fine  and  throw  over  them,  and  grate  fine  fugar  all  over. 
Set  them  in  a  quick  oven,  and  half  an  hour  will  do  them.  Whea. 
you  fend  them  to  table,  throw  hue  fugar  all  over  the  diftu 

Bo  lake  Apples  whole. 

Put  your  apples  into. an  earthen  pan,  with  a  few  cloves,  and 
a  little  lemon-peel,  fomc  coarfe  fugar,  a  glafs  of  red  wine  •  put 
them  into  a  quick  oven,  and  they  will  take  an  hour  baking. 

BP  few  .  Pears. 

Pare  fix  pears,  and  either  quarter  them,  or  do  them  whole, 
but  makes  a  pretty  dilli  with  one  whole,  the  other  cut  in  quarters, 
and  the  cores  taken  out.  Lay  them  in  a  deep  earthen  pot,  with 
a  few  cloves,  a  piece  of  lemon-peel,  a  gill  of  red  wine,  and  a 
quarter  of  a  pound  of  fine  fugar.  If  the  pears  are  very  large,  they 
will  take  half  a  pound  of  fugar,  and  half  a  pint  of  red  wine;  cover 
them  clofe  with  brown  paper,  and  bake  them  till  they  are  enough. 

<  Serve  them  hot  or  cold,  juft  as  you  like  them,  and  they  will  be 
very  good  with  water  in  the  place  of  wine.  . 

To  few  Pears  in  a  Sauce -pan. 

Put  them  into  a  ftmee-pan,  with  the  ingredients  as  before; 
cover  them,  and  do  them  over  a  flow  fire.  When  they  are  enough 
take  them  oft.  : 

To  few'  Pears  Purple. 

Pare  four  pears,  cut  them  into  quarters,  core  them,  put  them 
into;  a  ftew-pan,  with  a  quarter  of  a  pine  of  water,  a  quarter  of  a 
pound  of  fugar,  cover  them  with  a  pewter  plate*  then  cover  the' 
pan  with  the  lid,  and  do  them  over  a  flow  fire.  Look  at  them 
often,  for  fear  of  melting  the  plate  ;  when  they  are  enough,  and 
the  liquor  looks  of  a  fine  purple,  take  them  oft,  and  lay  them  in 
your  difn  with  the  liquor;  when  cold  ferve  them  up  for  a  ftde-difk 
at  a  fecond  cowrie,  or  juft  as  you  nleafe. 

To  few  Pippins  whole. 

Take  twelve  golden  pippins,  pare  them,  put  the  parings  into  g 
faue'e-pan,  with  water  enough  to  cover  them,  a  blade  of  mace, 
two  or  three  cloves,  a  piece  of  lemon-peel,  let  them  limmer  till 
there  is  juft  enough  to  iiew  the  pippins  in,  then  Train  it,  and  put 
it  into  the  faucc-paii  again,  with  fugar  enough  to  .make  it  like  a 
fiyrup;  'then  put  them  in  a  preferving-pan,  or  clean  ftew-pan,  or 
large  fence-pan,  and  pour  the  lyrup  over  them.  Let  there  be 
enough  to  ftc-.v  them  in  ;  when  they  are  enough,  which  .you  will 
know  by  the  pippins  being  fott,  take  them  up,  lay  them  in  a' little 
dhh  with  the  lyrup:  when  cold,  ferve  them  up;  or  hot,  if  you 
chafe  it.  A 
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A  pretty  JSTade-DiJb. 

Take  half  a  pound  of  almonds  blanched  and  beat  fine,  with. 

%  little  role-  or  orange-flower  water,  then  take  a  quart  of  fweef 
thick  cream,  and  boil  it  with  a  piece  of  cinnamon  and  mace, 
fweeten  it  with  fugar  to  your  palate,  and  mix  it  with  your  al¬ 
monds  ;  flir  it  well  together,  and  if  rain  it  through  a  fieve.  Let  your 
cream  cool,  and  thicken  it  with  the  yolks  of  lix  eggs ;  then  gar¬ 
ni  fh  a  deep  difh,  and  lay  pafte  at  the*  bottom,  then  put'in  Ihfled 
artichoke-bottoms,  being  firft  boiled,  upon  that  a  little  melted 
butter,  Hired  citron  and  candied  orange;  lb  do  till  your  dilh  is 
near  full,  then  pour  m  your  cream,  and  bake  it  without  a  lid. 
When  it  is  baked,  fcrape  fugar  over  it,  and  ferve  it  up  hot.  Half 
an  hour  will  bake  it.  * 

To  malic  Ka'^/Jea^vs. 

Make  puff -pafte,  roll  it  thin,  and  if  you  have  any  moulds 
work  it  upon  them,  make  them  up  with  preferved  pippins.  You 
may  fill  fome  with  goofeberries,  fo me  with  rafberries,  or  what  you 
pleafe,  then  dole  them  up,  and  either  bake  or  fry  them  ;  throw 
grated  fugar  over  them,  and  ferve  them  up. 

Pain  Perdu ,  or  Cream  Toads* 

Having  two  french  rolls,  cut  them  into  faces  as  thick  as  vcur 
finger,  crumb  and  cruft  together,  lay  them  on  a  dilh,  put  to 
them  a  pint  of  cream  and  half  a  pint  of  milk;  ftrew  them  over 
with  beaten  cinnamon  and  fugar,  turn  them  frequently  till  they 
are  tender,  but  take  care  not  to  break  them  ,  then  take  them  from? 
the  cream  with  a  ilice,  break  four  or  five  eggs,  turn  your  dices 
of  bread  in  the  eggs,  and  frv  them  in  clarified  butter.  Make 
them  ora  good  brown  colour,  but  not  black  ;-  fcrape  a  little  fugar 
on  them.  They  may  be  ferve d for  a  fecond  courfe  dilh,  but  fitted: 
for  flipper. 

Sahvnangundy  for  a  Middle-Dijb  at  Supper.- 

In  the  top  plate  in  the  middle,  which  Ihould  ihmd  higher  than 
the  reft,  take  a  fine  pickled  herring,  bone  it,  take  oft  the  head 
and  mince  the  reft  fine.  In  the  other  plates  round,  put  the  fol¬ 
lowing  things  :  in  one,  pare  a  cucumber  and  cut  it  very  thin  ;  in 
another,  apples  pared  and  cut  fmall ;  in  another,  an  onion  peeled 
and  cut  fmall;  in  another,  two  hard  eggs  chopped  fmall,  the 
Whites  in  one,  and  the  yolks  in  another  ;  picked  gerkins  in  ano¬ 
ther  cut  fmall;  in  another,  celery  cut  fmall;  in  another,  pickled 
red  cabbage  chopped  fine  ;  take  fome  water-creftes.  You  mull 
have  oil  and  vinegar,  and  lemon  to  eat  with  it.  If  it  is  prettily 
fet  out,  it  will-  make  a  pretty  figure  in  the  middle  of  the  table, 
or  you  may  lay  diem  in  heaps  in  a  dilh.  If  you  have  not  all  thele 
ingredients,  let  out  your  plates  or  faucets  with  juft  what  you  fan¬ 
cy,  and  in  the  room  of  a  pickled  herring  you  may  mince  an¬ 
chovies. 

To  male  a  Pan  fey. 

Take  ten  eggs,  break  them  into  a  pan,  put  to  them  a  little 
&It>  beat  them  very  well,  then  put  to-  them- eight  ouyees  of  loaf- 
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fugar  beat  fine,  and  a  pint*  of  the  juice  of  fpinach.  Mix  them 
well  together,  and  brain  it  into  a  quart  of  cream;  then  grate  in 
eight  ounces  of  Naples  bifeuit  cr  white  bread,  a  nutmeg  grated, 
a  quarter  of  a  pound  of  Jordan  almonds,  beat  in  a  mortar,  with 
a  little  juice  of  tanfey  to  your  taller  mix  thefe  all  together,  put 
it  into  a  (lew-pan,  with  a  piece  of  butter  as  large  as  a  pippin.  Set 
it  over  a  flow  charcoal  fire,  keep  it  birring  till  it  is  hardened  very 
well,  then  butter  a  difh  very  well,  plit  in  your  tanfey,  bake  it,  and 
when  it  is  enough  turn  it  out  on  a  pyc-plate;  fqueeze  the  juice 
of  an  orange  over  it,  and  throw  fugar  all  over.  Garnifh  with 
orange  cut  into  quarters,  and  fweet-meata  cut  into  little  long  bits* 
and  lay  all  over  it. 

Another  Way . 

Take  a  pint  of  cream  and  half  a  pound  of  blanched  almonds 
beat  fine,  with  rofe  and  orange-flower  water,  flir  them  together 
over  a  flow  fire  ;  when  it  boils  take  it  off,  and  let  it  band  till  cold ; 
then  beat  in  ten  eggs,  grate  in  a  fmall  nutmeg,  four  Naples  bif- 
cuits,  a  little  grated  bread,  and  a  grain  of  mufk.  Sweeten  to  your 
tafle,  and  if  you  think  it  is  too  thick,  put  in  fome  more  cream, 
the  .juice  of  fpinach  to  make  it  green;  bir  it  well  together,  and 
either  fry  it  or  bake  it.  It  you  fry  it,  do  one  bde  firit,  and  then 
with  a  dilh  turn  the  other  bde. 

'To  ake  Hedge -Hog. 

Take  two  quarts  of  lweet  blanched  almonds,  beat  them  well 
in  a  mortar,  with  a  little  canary  and  orange-flower  water,  to  keep 
them  from  oiling.  Make  them  into  a  biff  pabe,  then  beat  in  the 
yolks  of  twelve  eggs,  leave  out  five  of  the  whites,  put  to  it  a  pint 
of  cream,  fweeten  it  with  fugar,  put  in  half  a  pound  of  fweet  butter 
melted,  let  it  on  a  furnace  or  flow  fire,  and  keep  continually  bir¬ 
ring  till  it  is  biff  enough  to  be  made  into  the  form  of  a  hedge-ho^a 
then  flick  it  full  of  blanched  almonds  bit,  and  buck  up  like  the 
briffels  of  a  hedge -hog,  then  put  it  into  a  difh.  Take  a  pint  of 
cream  and  the  yolks  of  four  eggs  beat  up,  and  mix  with  the 
cream  ;  fweeten  to  your  palate,  and  keep  them  birring  over  a  flow 
fire  all  the  time  till  it  is  hot,  then  pour  it  into  your  dilh  round  the 
hedge-hog,  let  it  band  till  it  is  cold,  and  ferve  it  up. 

Or  you  may  make  a  fine  hartfhorn  jelly,  and  pour  into  the  difh, 
which  will  look  very  pretty.  You  may  eat  wine  and  fugar  with 
it,  or  eat  it  without. 

Or  cold  cream  fweetened,  with  a  glafs  of  white  wine  in  it  and 
the  juice  of  a  Seville  orange,  and  pour  it  into  the  difh.  It  will  be 
pretty  for  change. 

This  is  a  pretty  fide  dilh  at  a  fecond  courfe,  or  in  the  middle 
for  fupper,  or  in  a  grand  defert.  Plump  two  currants  for  the 
eyes. 

Or  make  it  thus  for  Change. 

Take  two  quarts  of  fweet  almonds  blanched,  twelve  bitter  ones, 
beat  them  in  a  marble  mortar  well  together,  with,  canary  and 
orange-flower  water,  two  fpoonfuls  of  the  tinfiture  of  faffron,  two 
fpoonfuls  of  the  juice  of  forrel,  beat  them  into  a  fine  pabe,  put 
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in  halt  a,  pound  of  melted  butter,  mix  it  up  well,  a  little  nutmeg 
and  beaten  mace,  an  ounce  of  citron,  an  ounce  of  orange-peel, 
both  cut  tine,  mix  them  in  the  yolks  of  twelve  eggs  and  half  the 
whites,  beat  up  and  mixed  in,  half  a  pint  of  cream,  half  a  pound 
of  double-refined  fugar,  and  work  it  up  all  together.  If  it  is  not 
ft  iff  enough  to  make  up  into  the  form  you  would  have  it,  you  mull 
have  a  mould  for  it ;  butter  it  well,  then  put  in  your  ingredients, 
and  bake  it.  The  mould  muff  be  made  in  fuch  a  manner,  as  to 
have  the  head  peeping  out ;  when  it  comes  out  of  the  oven,  have 
ready  fome  almonds  blanched  and  hit,  and  boiled  up  in  fugar  till 
brown.  Stick  it  all  over  with  the  almonds  ;  and  for  fauce,  have 
red  wine  and  fugar  made  hot,  and  the  juice  of  an  orange.  Send  it 
hot  to  table  for  a  firff  courfe. 

You  may  leave  out  the  faffron  and  forrel,  and  make  it  up  like 
•chickens,  or  any  other  fhape  you  pleafe,  or  alter  the  fauce  to  your 
fancy.  Butter,  fugar  and  white  wine  is  a  pretty  fauce,  for  either 
baked  or  boiled,  and  you  may  make  the  fauce  of  what  colour  you 
pleafe  ;  or  put  it  into  a  mould,  with  half  a  pound  of  currants 
added  to  it,  and  boil  for  a  pudding.  You  may  ufe  cochineal  in 
the  room  of  faffron. 

The  following  liquor  you  may  make  to  mix  with  your  fauces: 
beat  an  ounce  of  cochineal  very  fine,  put  in  a  pint  of  water  in  a 
fkiliet,  and  a  quarter  of  an  ounce  of  roch  alum  ;  boil  it  till  the 
goodnefs  is  out,  drain  it  into  a  phial,  with  an  ounce  of  fine  fugar, 
and  it  will  keep  fix  months. 

To  make  pr'etty  Almond  Puddings* 

Take  a  pound  and  a  half  of  blanched  almonds,  beat  them  fine 
with  a  little  rofe  water,  a  pound  of  grated  bread,  a  pound  and  a 
quarter  of  fine  fugar,  a  quarter  of  an  ounce  of  cinnamon,  and  a 
iarge  nuemeg  beat  fine,  half  a  pound  of  melted  butter,  mixed  with 
the  yolks  of  eggs  and  four  whites  beat  fine,  a  pint  of  fack,  a  pint 
and  a  half  of  cream,  fome  rofe  or  orange-flower  water;  boil  the 
cream  and  tie  a  little  bag  of  faffron,  and  dip  in  the  cream  to  co¬ 
lour  it.  Firff  beat  your  egg  very  well,  and  mix  with  your  batter ; 
beat  it  up,  then  the  fpice,  then  the  almonds,  then  the  role  water 
and  wine  by  degrees,  beating  it  all  the  time,  then  the  fugar,  and 
then  the  cream  by  degrees,  keeping  it  ffirring,  and  a  quarter  of  a 
pound  of  \ermiceila.  Stir  all  together,  have  fome  hoTs  guts 
pice,  and  clean,  fill  them  only  half  full,  and  as  you  put  in  the 
ingredients  heie  and  there,  put  in  a  bit  of  citron  ;  tie  both  ends 
of  the  gut  right,  and  boil  them  about  a  quarter  of  an  hour. 
You  may  add  currants  for  change. 

To  make  fry* d  Toafls* 

Take  a  penny-loaf,  cut  it  into  dices  a  quarter  of  an  inch  thick, 
round-ways,  toad;  them,  and  then  take  a  pint  of  cream,  three  eggs, 
half  a  pint  of  face,  .fome  nutmeg,  and  fweetened  to  your  tmffe. 
Steep  the  toads  in  it  for  three  or  fi  * 

|i  fome  butter  hot  in  a  pan,  put  in  the 
f  by  them  in  a  difh;  melt  a  little  butter 


>ur  hours,  then  have  ready 
toads  and  fry  them  brown, 
i  and  then  mix  what  is  left ; 
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if  none,  put  in  Tome  wine  and  fugar,  and  pour  over  them.  They 
make  a  pretty  plate  or  fide -dilh  for  flipper. 

To  fe iv  a  Brace  of  Carp . 

Scrape  them  vely  clean,  then' gut  them,  walk  them  and  the 
rows  in  a  pint  of  good  hale  beer,  to  preferve  all  the  blood,  and 
boil  the  carp  with  a  little  fait  in  the  water. 

In  the  mean  time  retain  the  beer,  and  put  it  into  a  fauce-pan, 
with  a  pint  of  red  wine,  two  or  three  blades  of  mace,  fome  whole 
pepper,  black  and  white,  an  onion  ft  tick  with  cloves,  half  a  nut¬ 
meg  bridled,  a  bundle  of  fweet  herbs,  a  piece  of  lemon-peel  as 
big;  as  a  fix-pence,  an  anchovy,  a  little  piece  of  horfe-radifh.  Let 
thefe  boil  together  foftly  for  a  quarter  of  an  hour,  covered  dole  ; 
then  ft  rain  it,  and  add  to  it  half  the  hard  row  beat  to  pieces,  two 
or  three  fpoonfuls  of  catchup,  a  quarter  of  a  pound  of  frelh  but¬ 
ter  and  a  fpoOnful  of  mirlhroom -pickle.  Let  it  boil,  and  keep 
ftirrinp-  it  till  the  fauce  is  thick  and  enough.  ;  if  it  wants  anv  fait 
you  muft  put  fome  in  :  Then  take  the  reft  of  the  row,  and  beat 
it  up  with  the  yolk  of  an  egg,  fome  nutmeg  and  a  little  lemon- 
peel  cut  final!,  fry  them  in  frelh  butter  in  little  cakes,  and  fome 
pieces  of  bread  cut  three-corner-ways  and  fry’d  brown.  When 
the  carp  is  enough  take  them  up,  pour  your  fauce  over  them, 
lay  the  cakes  round  the  dilh,  with  horfe-radifh  ferap’d  fine,  and 
fry’d  parfley.  The  reft  lay  on  the  carp,  and  the  bread' ftick  about 
them,  and  lay  round  them,  then  diced  lemon  notched  and  laid  round 
the  dilh,  and  two  or  three  pieces  on  the  carp.  Send  it  to  table  hot. 

The  boiling  of  carp  at  all  times  is  the  beft  way,  they  eat  fatter 
arid  finer.  The  ftewing  of  them  is  no  addition  to  the  fauce,  and 
only  hardens  the  nth  and  fpoils  it.  If  you  would  have  your  fauce 
white,  put  in  good  lilh  broth  inftead  of  beer,  and  white  wine  in 
the  room  of  red  wine.  Make  your  broth  with  any  fort  of  frelh 
fiih  you  have,  and  fcafon  it  as  you  do  gravy* 

To  fry  Carp . 

First  fcale  and  gut  them,  walh  them  clean,  lay  them  in'  a* 
cloth  to  dry,  then  flour  them,  and  fry  them  of  a  fine  light  brown. 
Fry  fome  toaft  cut  three-corner-ways,  and  the  rows  ;  where 
your  fifli  is  done,  lay  them  on  a  coarfe  cloth  to  drain.  Let  your 
Sauce  be  butter  and  pnehovy,  with  juice  of  lemon.  Lay  your 
carp  in  the  dilh,  the  rows  on  each  iide,  and  garnilh  with  the  fry’d 
toaft  and  lemon* 

T'o  bake  a  Carp . 

nd  clean  a  brace  of  carp  very  well ;  take’  an' 


Scale. 


wafh,  * 


earthen  pan  deep  enough  to  lie  cleverly  in,  butter  the  pan  a  little^ 
lay  in  your  carp  ;  fcaion  it;  with  mace,  cloves,  nutmeg,  and  black 
and  white  pepper,  a  bundle  of  fweet  herbs,  an  onion,  an  an¬ 
chovy,  pour  in  a  bottle  of  white  wine,  cover  it  dole,  and  let  them 
bake  an  hour  in  a  hot-  oven,  if  large  ;  if  final  1,  a  lefs  time  will 
do  them.  When  they  are  enough,  carefully  take  them  up  and- 
lay  them  in  a  dilh  ;  let  it  over  hot  water  to  keep  it  hot,  and  cover 


rtek)  If- 


then  pour  all  the  liquor  they  were  baked  in  into  a  fauce  - 


pan,  let  it  boil  a  minute  or  two,  then 


(tram. 


it,  and  add  half  a 


pound" 
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jpound  of  butter  rolled  in  flour.  Let  it  boil,  keep  ftirring  it, 
fqueeze  in  the  juice  of  half  a  lemon,  and  put  in  what  fait  you 
“want  ;  pour  the  lauce  over  the  lift,  lay  the  rows  round)  and  gar- 
nifh  with  lemon.  Obferve  to  Ikim  all  the  fat  off'  the  liquor. 

To-  fry  Tench . 

Slime  you  tenches,  flit  the  fkin  along  the  backs,  and  with 
the  point  of  your  knife  raife  it  up  from  the  bone,  then  cut  the  fkin 
acrofs  at  the  head  and  tail,  then  irrip  it  off,  and  take  out  the 
bone  ;  then  take  another  tench,  or  a  carp,  and  mince  the  flefh 
fmall  with  mufhrooms,  chives  and  parfiey.  Seafon  them  with  fait, 
pepper,  beaten  mace,  nutmeg,  and  a  few  favoury  herbs  minced 
fmall.  Mingle  thele  all  well  together,  then  pound  them  in  a  mor¬ 
tar,  with  crumbs  of  bread  as  much  as  two  eggs  foaked  in  cream, 
the  yolks  of  three  or  four  eggs  and  a  piece  of  butter.  When  thefe 
Lave  been  well  pounded,  fluff  the  tenches  with  this  farce  :  take 
clarified  butter,  put  it  into  a  pan,  fet  it  over  the  fire,  and  when  it 
is  hot  flour  your  tenches,  and  put  them  into  the  pan  one  by  one 
and  fry  them  brown  ;  then  take  them  up,  lay  them  in  a  coarfe 
cloth  before  the  fire  to  keep  hot.  In  the  mean  time  pour  ail  the 
greafe  and  fat  oft  of  the  pan,  put  in  a  quarter  of  a  pound  of  but¬ 
ter,  fhake  fome  flour  ail  over  the  pan,  keep  flirting  with  a  fpoon 
till  the  butter  is  a  little  brown  ;  then  pour  in  half  a  pint  of  white 
wine,  Air  it  together,  pour  in  half  a  pint  of  boiling  water,  an 
onion  ftuck  with  cloves,  a  bundle  of  fweet  herbs,  and  a  blade  or 
two  of  mace.  Cover  them  clofe,  and  let  them  flew  as  foftly  as 
you  can  for  a  quarter  of  an  hour  ;  than  ftrain  off  the  liquor,  put 
it  into  the  pan  again,  add  two  fpoonfuls  of  catchup,  have  ready  an 
ounce  of  truffles  or  morels  boiled  in  half  a  pint  of  water  tender, 
pour  in  the  truffles,  water  and  all  into  the  pan,  a  few  mufhrooms, 
and  cither  half  a  pint  of  oyfters,  clean  waffled  in  their  own  liquor 
and  the  liquor  and  all  put  into  the  pan,  or  fome  crawfifh  ;  but 
then  you  rnuft  put  in  the  tails,  and  after  clean  picking  them, 
boil  them  in  half  a  pint  of  water,  then  ftrain  the  liquor  and  put 
into  the  fliuce  :  Or  take  fome  fifh-melts,  and  tofs  up  in  your  fauce. 
All  this  is  juft  as  you  fancy, 

When  you  find  your  fauce  is  very  good,  put  your  tench  into 
the  pan,  make  them  quite  hot,  then  lay  them  into  your  difh  and 
pour  the  fauce  over  them.  Garnifh  with  lemon. 

Or  you  may  for  change,  put  in  half  a  pint  of  ftale  beer  inftead 
of  water.  You  may  drel's  tench  juft  as  you  do  carp. 

T 0  roof  a  Cod's  Head. 

*  Wash  it  very  clean  and  fcore  it  with  a  knife,  ftrew  a  little  fait 
on  it,  and  lay  it  in  a  ftew-pan  before  the  fire,  with  fomethtng  be¬ 
hind  it  that  the  fire  may  roaft  it.  All  the  water  that  comes  from 
it  the  firft  half  hour  throw  away,  then  throw  on  it  a  little  nut¬ 
meg,  cloves  and  mace  beat  fine,  and  lalt ;  flour  it,  and  bade  it 
with  butter.  When  that  has  lain  fome  time,  turn  and  feafon  it, 
and  bafte  the  other  fide  the  fame  ;  turn  it  often,  then  bafie  it  with 
butter  and  crumbs  of  bread.  If  it  is  a  large  head,  it  will  take 
four  of  five  hours  baking.  Have  ready  fome  melted  butter  with  an 

K  s  -  anchovy, 
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anchovy,  fome  of  the  liver  of  the.  fifh  boiled  and  brtixfed  fine, 
mix  it  well  with  the  butter,  and  two  yolks  of  eggs  beat  fine  and 
mixed  with  the  butter,  then  drain  them  through  a  lieve,  and 
put  them  into  the  fauce-pan  again,  with  a  few  fhrimps,  or  pirkled. 
cockles,  two  fpoonfuls  of  red  wine  and  the  juice  of  a  lemon* 
Pour  it  into  the  .pan.  the  head  was  roafted  in,  and  ftir  it  all  toge¬ 
ther,  pour  it  into  the  fauce-pan,  keep  it  ftirring,  and  let  it  boil ; 
pour  it  in  a  baibn.  Garnifh  the  head  with  fry’d  fifh,  lemon  and 
icraped  horfe-radifh.  If  you  have  a  large  tin  oven,  it  will  do. 
better. 

To  boil  &  Cod's  Head. 

Set  a  full -kettle  ,on  the  fire,  w*th  water  enough  to  boil  it,  a 
good  handful  of  fait,  a  pint  of  vinegar,  a  bundle  of  lweet  herbs, 
and  a  piece  of  horfe-radifh.  Let  it  boil  a  quarter  of  an  hour, 
then  put  in  the  head,  and  when  you  are  fure  it  is  enough,  lift  up 
the  liih-plate  with  the  fifh  on  it,  let  it  acrofs  the  kettle  to  drain, 
then  lay  it  in  your  difh  and  lay  the  liver  on  one  fide.  Garnifh 
with  lemon  and  horfe-radifh  Icraped,  melt  fome  butter,  with  a 
little  of  the  fifh  liquor,  an  anchovy,  oyfters,  or  fhrimps,  or  juft 
what  you  fancy* 

'  To  fevj  Cod. 

Cut  your  cod  into  dices  an  inch  thick  lay  them  in  the  bottom 
of  a  large  ftew-pan  ;  feafon  them  with  nutmeg,  beaten  pepper  and 
fait,  a  bundle  of  fweet  herbs  and  an  onion,,  half  a  pint  of  white 
wine  and  a  quarter  of  a  pint  of  wa  er;  cover  it  dole,  and  let  it 
iimrner  foftly  for  five  or  fix  minutes,  then  fqueeze  in  the-  juice 
of  a  lemon,  put  in  a  few  oyfters  and  the  liquor  drained,  a  piece 
of  butter  as  big  as  an  egg  rolled  in  dour,  a  blade  or  two  of  mace, 
cover  it  clofc  and  let  it  ftgw  loftly,  fhaking  the  pan  often.  When 
it  is  enough,  take  out  the  fweet  herbs  and  onion,  and  difh  it  up 5 
pour  the  fakice  over  it,  and  garnifh  with  lemon. 

To  fricafey  Cod. 

Get  the  founds,  blanch  them,  then  make  them  very  clean 
and  cut  them  into  little  Dieces.  If  they  be  dried  founds,  you 
muft  fir  ft  boil  them  tender*  Get  fome  of  the  rows,  blanch  them 
and  wadi  them  clean,  cut  them  into  round  pieces  about  an  inch 
thick,  with  lbme  of  the  livers,  an  equal  quantity  of  each,  to 
make  a  handfome  dijh,  and  a  piece  of  co<]  about  one  pound  in  the 
middle.  Put  them  into  a  ftew-pan,  feafon  them  with  a  little  beaten 
mace,  grated  nutmeg  and  fait,  a  little  bundle  of  fweet  herbs,  an 
onion,  and  a  quarter  of  a  pint  of  fifh -broth  or  boiling  water ; 
€  werthem  clofe,  and  let  them  ftew  a  few  minutes  :  Then  put  in 
half  a  pint  of  reel  wine,  a  few  oyfters  with  the  liquor,  drained,  a 
piece  of  butter  rolled  in.  dour,  (hake  the  pan  round  and  let  them 
ftew  foftly  till,  they  are  enough,  take  out  the  fweet  herbs  and 
onion,  and  difh  it  up.  Garnifh  with  lemon.  Or  you  may  do 
them  white  thus  ;  inftead  of  red  wine  add  white,  and  a  quarter 
of  a  pint  of  cream.  , 

9  0  babe  a  Cod's  Head. 

Butter  the  pan  you  intend  to  bake  it  in,  make  your  head 
yery  clean,  lay  it  in  the  pan,  put  in  a  bundle  of  fweet  herbs,  an 

onion 
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'onion  ftuck  with  cloves,  three  or  four  blades  of  mace,  half  a  large 
fpoonful  of  black  and  white  pepper,  a  nutmeg  bruifed,  a  quart 
of  water,  a  little  piece  of  lemon -peel,  and  a  little  piece  of  horfe- 
radifh.  Flour  your  head,  grate  a  nutmeg  over  it,  Hick  pieces  of 
butter  all  over  it  and  throw  trappings  all  over  that.  Send  it  to  the  oven 
to  bake.  When  it  is  enough,  take  it  out  of  the  difh,  and  lay  it 
carefully  into  the  difh  you  intend  to  ferve  it  up  in.  Set  the  drfh 
over  boiling  water,  and  cover  if  with  a  cover  to  keep  it  hot.  In 
the  mean  time  be  quick,  pour  all  the  liquor  out  of  the  difh  it 
was  baked  in  into  a  fauce-pan,  fet  it  on  the  lire  to  boil  three  or 
four  minutes,  then  drain  it  and  put  to  it  a  gill  of  red  wine,  two 
fpoonfuls  of  catchup,  a  pint  of  fhrimps,  half  a  pint  of  oyfters, 
or  muffels,  liquor  and  all,  but  fir  ft  ftrain'it,  a  fpoonful  of  rnufh- 
fioorr -pickle,  a  quarter  of  a  pound  of  bu  ter  relied  in  flour,  ftir 
it  all  together  till  it  is  thick  and  boils  ;  then  pour  it  into  the  difh, 
have  ready  forne  toaft  cut  three -corner-ways  and  fry’d  crifp. 
Stick  pieces  about  the  head  and  mouth,  and  lay  the  reft  round 
the  head.  Garnifh  with  lemon  notched,  feraped  horfe-radifh, 
and  parfiey  crifped  in  a  plate  before  the  lire.  Lay  one  fliee  of 
lemon  on  the  head,  and  ferve  it  up  hot. 

V  0  broil  Shrimp ,  Cod,  Salmon ,  Whiting ,  or  Haddocks, 

Flour  it,  and  have  a  quick  clear  fire,  fet  your  gridiron  high, 
broil  it  of  a  fine  brown,  lay  it  in  your  difir,  and  for  fiance  have 
good  melted  butter.  Take  a  lobfier,  bruits  the  body  in  the  but¬ 
ter,  cut  the  meat  fimall,  put  all  together  into  the  melted  butter, 
make  it  hot  and  pour  into  your  difh,  or  into  bafions.  Garnifh.  with 
horfe-radifii  and  lemon. 


Cr  Oy  (lor -Sauce  made  thus . 

Take  hair  a  pint  of  oyfters,  put  them  into  a  fiance -pan  with 
their  own  liquor,  two  or  three  blades  of  mace.  Let  them  fimmer 
till  they  are  plump,  then  with  a  fork  take  out  the  oyfiers,  drain 
the  liquor  to  them,  put  them  into  the*  fauce-pan  again,  with  a 
gill  of  white  wine  hot,  a  pound  of  butter  rolled  in  a  little  flour  ; 
drake  the  fauce-pan  often,  and  when  the  butter  is  melted,  give 
it  a  boil  up. 


Muflel-fauce  made  thus  is  very  good,  only  you  muff  put  them 
into  a  flew -pan,  and  cover  them  clofe  ;  firfi  to  open,  and  feareh 
that  there  be  no  crabs  under  the  tongue. 

'  Or  a  fpoonful  of  walnut-pickle  in  the  butter  makes  the  fiance 
good,  or  a  fpoonful  of  either  fort  of  catchup,  or  horfe-radifii  fillies. 

Melt  your  butter,  ferape  a  good  deal  of  horfe-radifii  fine,  put 
it  into  the  melted  butter,  grate  half  a  nutmeg,  beat  up  the  yolk 
of  an  egg  with  one  fpoonful  of  cream,  pour  it  into  the  butter, 
keep  it  fiirring  till  it  boils,  then  pour  it  directly  into  yourbafon. 

do  drefs  little  Fifto, 

As  to  all  forts  of  little  fifii,  fuch  as  fmelts,  roach,  &c.  they 
fhould  be  fry’d  dry  of  a  fine  brown,  and  nothing  but  plain  but¬ 
ter.  Garnifh  with  lemon. 

And  to  boiled  falmon  the  fame,  only  garnifh  with  lemon  and 
horfe-radifii. 
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And  with  all  boiled  fifh,  you  ihould  put  a  good  deal  of  fa^ 
and  horfe-radifh  in  the  water  ;  except  mackrel,  with  which  pud 
fait  and  mint,  parfley  and  fennel,  which  you  mu  if  chop  to  put 
into  the  butter,  and  fome  love  Icalded  goofeberries  with  them* 
And  be  fure  to  boil  your  filh  well ;  but  take  great  care  they  don’t 
break. 


To  broil  Mackrel. 


Clean  therti,  cutoff  the  heads,  fplit  them,  feafon  them  with 
epper  aiid  fait,  flour  them,  and  broil  them  of  a  fine  light  brown. 
„et  yoitr  fauce  be  plain  butter. 

To  broil  Weavers, 


Gut  them  and  wafh  them  clean,  dry  them  in  a  clean  cloth, 
flour  them,  then  broil  them  and  have  melted  butter  in  a  cup. 
They  are  fine  fiih,  and  cut  as  firm  as  a  foal  ;  but  you  muff  taker 
care  not  to  hurt  yourlelf  with  the  two  (harp  bones  in  the  head. 

To  boil  a  Turbutt . 


Lay  it  in  a  good  deal  of  fait  and  water  an  hour  or  two,  and  if 
it  is  not  quite  fweet,  drift  your  water  five  or  fix  times  ;  firff  put  a 
good  deal  of  fait  in  the  mouth  and  belly. 

In  the  mean  time  fet  on  your  fifn-kettle  with  clean  water  and 
fait, » a  little  vinegar,  and  a  piece  of  horfe-radifh.  When  the  Wa¬ 
ter  boils,  lay  the  turbutt  on  a  fifh-plate,  put  it  into  the  kettle, 
let  it  be  well  boiled,  but  take  great  care  it  is  not  too  much  doiie  ; 
when  enough,  take  off-  the  fifh-kettle,  fet  it  before  the  fire,  then 
carefully  lift  up  the  fifh-plate  and  fet  it  acrofs  the  kettle  to  drain  : 
In  the  mean  time  melt  a  good  deal  of  frefh  butter,  and  bruife  in 
cither  the  body  of  one  or  two  lobfiers,  and  the  meat  cut  fmall, 
then  give  it  a  boil  and  pour  it  into  bafons.  This  is  the  bell  fauce  ; 
but  you  may  make  what  you  pleafe.  Lay  the  fifh  in  the  difh. 
Garnifh  with  feraped  horfe-radifh  and  lemon,  and  pour  a  few 
lpoonfuls  of  fauce  over  it. 

To  babe  a  Turbutt. 


Take  a  difh  the  five  of  your  turbutt,  rub  butter  all  over  It 
thick,  throw  a  little  fait,  a  little  beaten  pepper  and  half  a  large 
mutmeg,  fome  parfley  minced  fine  and  throw  all  over,  pour  in  a 
pint  of  white  wine,  cut  off  the  head  and  tail,  lay  the  turbutt  in 
the  difh,  pour  another  pint  of  white  wine  all  over  it,  grate  the  other 
half  of  the  nutmeg,  over  it,  and  a  little  pepper,  fome  fait  and 
chopped  parfley.  Lay  a  piece  of  butter  here  and  there  all  over, 
and  throw  a  little  flour  all  over,  and  then  a  good  many  crumbs  of 
bread.  Bake  it,  and  be  fure  that  it  is  of  a  fine  brown:  then  lay  it 
in  your  difh,  Air  the  fauce  in  your  difh  all  together,  pour  it  into 
a  fauce -pan,  {hake  in  a  little  flour,  let  it  boil,  then  Air  in  a  piece 
of  butter  and  two  fpoonfuls  df  catchup,  let  it  boil  and  pour  it 
into  bafons.  Garnifh  your  difh  with  lemon  ;  and  you  may  add 
■what  you  fancy  to  the  fauce,  as  fhrimps,  anchovies,  mufhrooms, 
&c .  If  a  fmall  turbutt,  half  the  wine  will  do;  it  eats  finely 
thus ;  Lay  it  in  a  dilh,  ikiui  off  all  the  fat,  and  pour  the  reft  over 
'  it* 
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ft.  Let  it  (land  till  cold,  and  it  is  good  with  vinegar,  and  a  fine 
difh  to  let  out  a  cold  table. 

To  drefs  a  foie  of  pickled  Salmon. 

Lay  it  ill  frefh  water  all  night,  then  lay  it  in  a  fifh-plate,  put 
it  into  a  large  lie w -pan,  feafon  it  with  a  little  whole  pepper,  a 
blade  or  two  of  mace  in  a  coarfe  muffin  rag  tied,  a  whole  onion, 
a  nutmeg  bruited,  a  bundle  of  fweet  herbs  and  pariley,  a  little 
lemon-peel,  put  to  it  three  large  fpoonfuls  of  vinegar,  a  pint  of 
white  wine,  and  a  quarter  of  a  pound  of  frefh  butter  rolled  in 
flour  ;  cover  it  clofe,  and  let  it  fi miner  over  a  How  fire  for  a  quar¬ 
ter  of  an  hour,  then  carefully  take  up  your  falmon,  and  lay  it  in 
your  difh,  let  it  over  hot  water  and  cover  it.  In  the  mean  time 
let  your  lauce  boil  till  it  is  thick  and  good.  Take  out  the  fpice, 
onion  and  •  fweet  herbs,  and  pour  it  over  the  fifli,  Garnifh  with 
lemon, 

To  hr  oil  Salmon. 

Cut  frefh  falmon  into  thick  pieces,  flour  them  and  broil  them? 
lay  them  in  your  dilh,  and  have  plain  melted  butter  in  a  cup. 

B  aked  Salmon . 

Ta  ke  a  little  piece  cut  into  flices,  about  an  inch  thick,  butter 
the  difh  that  you  would  ferve  it  to  table  on,  lay  the  flices  in  the 
difh,  take  off  the  ikin,  make  a  forpe-meat  thus  :  Take  the  flefh  of 
an  eel,  the  flefh  of  a  falmon,  an  equal  quantity,  beat  it  in  a  mor¬ 
tar,  feafon  it  with  beaten  pepper,  fait,  nutmeg,  two  or  three 
cloves,  fome  pariley,  a  few  mufhrooms,  and  a  piece  of  butter, 
ten  or  a  dozen  coriander-feeds  beat  fine.  Beat  all  together,  boil 
the  crumb  of  a  half-penny  roll  in  milk,  beat  up  four  eggs,  ftii* 
it  together  till  it  is  thick,  let  it  cool  and  mix  it  well  together  with 
the  reft ;  then  mix  all  together  with  four  raw  eggs,  on  every 
flice  lay  this  force-meat  all  over,  pour  a  very  little  melted  butter 
over  them  and  a  few  crumbs  of  bread,  lay  cruft  round  the  edge 
of  the  difh,  and  ftick  oyfters  round  unon  it.  Bake  it  in  an  oven,  and 
when  it  is  of  a  very  fine  brown  ferve  it  up  ;  pour  a  little  plain 
butter,  with  a  little  red  wine  in  it,  into  the  difh,  and  the  juice 
of  a  lemon  :  Or  you  may  bake  it  in  any  difli,  and  when  it  is  enough 
lay  the  flices  into  another  difh.  Pour  the  butter  and  wine  into 
the  difh  it  was  baked  in,  give  it  a  boil  and  pour  it  into  the  difh. 
Garnifh  with  lemon.  This  is  a.  fine  difh,  fqueeze  the  juice  of 
a  lemon  in. 

To  hr  oil  Mackrcl  IVhole . 

Cut  off  their  heads,  gut  them,  wafh  them  clean,  pull  out  the 
row  at  the  neck-end,  boil  it  in  a  little  water,  then  bruife  it  with 
a  fpoon,  beat  up  the  yolk  of  an  egg,  with  a  little  nutmeg,  a  little 
lemon-peel  cut  fine,  a  little  thyme,  fome  parfley  boiled  and  chop¬ 
ped  fine,  a  little  pepper  and  fait,  a  few  crumbs  of  bread ;  mix 
all  well  together,  and  fill  the  mackrel ;  flour  it  well,  and  broil 
it  nicely.  Let  your  fauce  be  plain  butter*  with  a  little  catchup 
or  walnut-pickle, 
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To  broil  Herrings. 

Scale  them5  gut  them,  cut  off  their  heads,  waff  them  clean? 
dry  them  in  a  cloth,  hour  them  and  broil  them,  but  with  your 
knife  Juft  notch  them  acrofs  :  Take  the  heads  and  maff  them,  boil 
them  m  final  1  beer  or  ale,  with  a  little  whole  pepper  and  an  onion. 
Let  it  boil  a  quarter  of  an  hour,  then  ftrain.it,  thicken  it  with 
butter  and  flour  and  a  good  deal  of  muitard.  Lay  the  iff  in 
the  diff,  and  pour  the  fauce  into  a  b.afon,  or  plain  melted  but¬ 
ter  and  milliard. 

To  fry  Herrings , 

Clean  them  as  above,  fry  them  in  butter,  have  ready  a.  good 
many  onions  peeled  and  cut  thin.  Fry  them  of  a  light  brown 
with  the  herrings  ;  lay  the  herrings  in  your  diff,  and  the  onions 
round,  butter  and  milliard  in  a  cup.  You  muff  do  them  with 
a  quick  fire. 

To  drefs  Herring  and  Cabbage. 

Boil  your  cabbage  tender,  then  put  it  into  a  fauce -pan,  and 
chop  it  with  a  fpoo.n  :  put  in  a  good  piece  of  butter,  let  it  ftew, 
birring  led  it  fli.ould  burn.  Take  •fame  r.ed  herrings  and.fplit 
them  open,  and  to  aft  them  before  the  fire  till  they  are  hot  through. 
.Lay  the  cabbage  hi  the  difh  and  lay  the  herrings  on  it,  and  fend 
it  to  table  hot. 

Or  pick  your  herring  from  the  bones,  and  throw  all  over  your 
cabbage.  Have  ready  a  hot  iron,  and  juft  hold  it  over  the  her¬ 
ring  to  make  it  hot,  and  fend  it  away  quick. 

To  make  Wbaier-Sokey. 

Take  fome  of  the  fmalleft  plaice  or  flounders'  you  can  get* 
waff  them  clean,  cut  the  fins  dole,  put  them  into  a  ftew-pam 
put  juft  water  enough  to  boil  them  in,  a  little  imt  and  a  bunch 
of  parftey.;.  when  they  are  enough,  fend  them  to  fable  in  a.foup- 
diff,  with  the  liquor  to  keep  them  hot.  Have  parftey  and  but¬ 
ter  in  a  cup. 

c!  o  few  Eels. 

Skin,  gut  and  waff  them  very  clean  in  fix  or  eight  waters,  trx 
Waff  away  all  the  fand ;  then  cut  them  in  pieces,  about  as  long 
as  your  finger,  put  juft  wafer  enough  for  fauce,  put  in  a  imaii 
onion  ftuck  with  cloves,  a  little  bundle  of  fiwe-et  herbs,  a  blade 
or  two  of  mace,  and  fome  whole  pepper  in  a  thin  muffin  rag-, 
cover  it  clofe,  and  let  them  ftew  very  Ibftly. 

Look  at  them  now  and  then,  py.t  in  a  little  ■  piece  of  butter 
rolled  in  flour  and  a  little  chopped  -parfley.  When  you  find  they 
are  quite  tender  and  well  done,  take  out  the  onion,  fpice  and 
fweet  herbs.  Put  in  fait  enough  to  fe-afon  it.  Then  diff  them 
up  with  the  fauce. 

To  few  Eels  with  Broth'. 

Cleanse  your  eels  as  above,  put  them  into  a  fauce -pap 
with  a  blade  or  two  of  mace  and  a  cruft  of  bread.  Put  juft  wa¬ 
ter  enough  to  cover  them  clofe,  let  them  flew  very  fofily  j  when. 
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they  are  enough  difh  them  up  with  the  broth,  and  have  a  little 
plain  melted  butter  in  a  cup  to  eat  the  eels  with.  The  broth  will 
be  very  good,  and  is  fit  for  weakly  and  confumptive  conftitutions. 

To  drefs  a  Pike, 

Gut  it,  cleanfe  it  and  make  it  very  clean,  then  turn  it  round 
with  the  tail  in  the- mouth,  lav  it  in  a  little  difh.,  cut  toafts  three- 
corner-ways,  fill  the  middle  vrith  them,  flour  it  and  flick  pieces 
of  butter  all  over;  then  throw  a  little  more  flour,  midland  it  to 
the  oven  to  bake  :  Or  it  will  do  better  in  a  tin  oven  before  the 
fire,  then  you  can  bade  it  as  you  will.  When  it  is  done  lay  it  in 
your  difh,  and  have  ready  melted  butter,  with  an  anchovy  dilfolved 
in  it,  and  a  few  oyfters  or  fhrimps ;  and  if  there  is  any  liquor  in 
the  difh  it  was  baked  in,  add  it  to  the  fauce  and  put  in  juft  what 
you  fancy.  Pour  your  fauce  into  the  difh.  Garnifh  it  with  toaft; 
about  the  fifh,  and  lemon  about  the  difh.  You  Ikon  Id  have  a  p  ud¬ 
ding  in  the  belly,  made  thus  :  take  grated  bread,  two  hard  eggs 
chopped  fine,  half  a  nutmeg  grated,  a  little  lemon-peel  cut  fine, 
and  either  the  rows  or  liver,  or  both,  if  any,  chopped  fine,  and 
if  you  have  none,  get  either  the  piece  of  the  liver  of  a  cod,  or 
the  row  of  any  fifh,  mix  them  all  together  with  a  raw  egg  and 
a  good  piece  of  butter.  Roll  it  up,  and  put  it  into  the  fifhV  belly 
before  you  bake  it.  A  haddock  done  this  way  !  cats  very  well. 

To  broil  ■Haddocks,  when  they  are  In  High  deafen. 

Scale  them,  gut  and  walk  them  clean,  do  11  ft  rip  open  their  bellies, 
but  take  the  guts  out  with  the  gills,  dry  them  in  a  clean  doth 
very  well :  If  there  be  any  row  dr  liver  take  it .  out,  but  put  it 
in  again  :  flour  them  well,  and  have  a  clear  good  ft  re.  Let  vom* 
gridiron  be  hot  and  clean,  lay  them  on,  turn  them  quick  two  or 
three  times  for  fear  of  flicking  ;  then  let  one  fide  be  enough,  and 
turn  the  other  fide.  When  that  is  done,  lay  them  in  your  difh, 
and  have  plain  butter  in  a  cup. 

They  eat  finely  faked  a  day  or  two  before  you  drefs  them,  and 
hung  up  to  dry,  or  boiled  with  egg  fauce.  Newcaftle  is  a 


fry 


inous  place  for  falted  haddocks.  Th®y  come  in  barrels,  and  keep 

To  broil  Cod-Sounds . 


a  great  while. 


You  muft  fir  ft  lay  them  in  hot  water  a  few  minutes ;  take 
them  out  and  rub  them  well  with  fait,  to  take  off  their  fkin  and  black 
dirt,  then  they  will  look  white,  then  put  them  into  water  and 
give  them  a  boil.  Take  them  out  and  flour  them.  When  they 
are  enough,  lay  them  in  your  difh,  and  pour  melted  butter 
and  muftard  into  the  difli.  Broil  them  whole, 

To  frlcafcy  Cod-Sounds. 

Clean  them  very  well  as  above,  then  cut  them  into  little 
pretty  pieces,  boil  them  tender  in  milk  and  water,  then 
throw  them  into  a  cullender  to  drain,  put  them  into,  a  chan  Sauce¬ 
pan,  feafon  them  with  a  little  beaten  mace  a* migrated  r.vic;:, 
and  a  very  little  file;  pour  to  them  jiift  cream  m.rugl:  fv  ftuce 
.and  a  good  piece  of  butter  rolled  in  flour,  keep  fhak.bg  y  mr 
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fauce-pan  round  all  the  time  till  it  is  thick  enough  :  Then  difh 
it  up,  and  garnifh  with  lemon. 

To  drcfs  Salmon  au  Court-Bouillon. 

After  having  walked  and  made  your  falmon  very  clean,  fcor® 
the  lides  pretty  deep,  that  it  may  take  the  feafoning,  take  a  quarter 
of  an  ounce  of  mace,  a  quarter  of  an  ounce  of  cloves,  a  nutmeg, 
dry  them  and  beat  them  line,  a  quarter  of  an  ounce  of  black  pep¬ 
per  beat  fine,  and  an  ounce  of  fait.  Lay  the  falmon  in  a  napkin, 
ieafon  it  well  with  this  fpice,  cut  out  fome  lemon-peel  fine  and 
pariley,  throw  all  over,  and  in  the  notches  put  about  a  pound  of 
f re  fit  butter  rolled  in  hour,  roll  it  up  tight  in  the  napkin,  and  bind 
it  about  with  packthread,  Put  it  into  a  fifli-kettle,  juft  big  enough 
to  hold  it,  pour  in  a  quart  of  white  wine,  a  quart  of  vinegar, 
and  as  much  water  as  will  juft  boil  it. 

Set  it  over  a  quick  fire,  cover  it  clofe  ;  when  it  is  enough,  which 
you  muft  judge  by  the  bignefs  of  your  falmon,  fet  it  over  a  ftove 
to  flew  till  you  are  ready.  Then  have  a  clean  napkin  folded  in  the 
difh  it  is  to  lay  in,  turn  it  out  of  the  napkin  it  was  boiled  in  on 
the  other  napkin,  Garnifh  the  difh  with  a  good  deal  of  parfle-y 
crifped  before  the  fire. 

For  fauce  have  nothing  but  plain  butter  in  a  cup,  or  horfe* 
radifh  and  vinegar.  Serve  it  up  for  a  firft  couffe. 

To  drefs  Salmon  a  la  Braife * 

Take  a  fine  large  piece  of  falmon,  or  a  large  falmon -trout, 
make  a  pudding  thus :  take  a  large  eel,  make  it  clean,  flit  it  open, 
take  out  the  bone,  and  take  all  the  meat  clean  from  the  bone, 
chop  it  fine,  with  two  anchovies,  a  little  lemon-peel  cut  fine,  a 
little  pepper,  and  a  grated  nutmeg  with  parfley  chopped,  and  \ 
very  little  bit  of  thyme,  a  few  crumbs  of  bread,  the  yolk  of  an 
hard  egg  chopped  fine ;  roll  it  up  in  a  piece  of  butter,  and  put 
it  into  the  belly  of  the  fifh,  few  it  up,  lay  it  in  an  open  ftew-pan, 
or  little  kettle  that  will  juft  hold  it,  take  half  a  pound  of  frefh  but¬ 
ter,  put  it  into  a  fauce-pan,  when  it  is  melted  fhake  in  a  handful 
of  flour,  ftir  it  till  it  is  a  little  brown,  then  pour  to  it  a  pint  of 
fifh  broth,  ftir  it  together,  pour  it  to  the  fifh,  with  a  bottle  of 
white  wine.  Seafon  it  with  fait  to  your  palate,  put  fome  mace, 
cloves,  and  whole  pepper  in  a  coarf'e  muflin  rag,  rye  it,  put  to 
the  fifh  an  onion,  and  a  little  bundle  of  fweet  herbs.  Cover' it 
clofe,  and  let  it  ftew  very  foftly  over  a  flow  fire,  putin  fome  frefh 
rnufhrooms,  or  pickled  ones  cut  fmall,  an  ounce  of  truffle's 
and  morels  cut  fmall,  let  them  all  ftew  together,  when-  it  is 
enough,  take  up  your  falmon  carefully,  lay  it  in  your  difh,  and 
your  the  fauce  all  over.  Garnifh  with  fcraped  horfe-radifh  and  kT 
jnoQ  notched,  ferveit  up  hot.  This  is  a  fine  difh  for  a  firft:  courf£„ 

Salmon  in  Cafes . 

Cut  your  Salmon  into  little  pieces,  fuch  as  will  lay  rolled  in 
half-fheets  of  paper.  Seafon  it  with  pepper,  fait  and  nutmeg ; 
butter  the  inficle  of  the  paper  well,  fold  the  paper  fo  as  nothing 
can  come  out,  then  lay  them  on  a  in  plate  to  be  baked,  pour  a 
little  melted  butter  oyer  the  papers,  a,ud  then  crumbs  of  bread  all 
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fjver  them.  Don’t  let  your  oven  be  too  hot,  for  fear  of  burning 
the  paper.  A  tin  oven  before  the  fire  does  bell:.  When  you  think; 
they  are  enough,  ferve  them  up  juft  as  they  are.  There  will  b® 
fauce  enough  in  the  papers. 

To  drefs  Flat  Fijh . 

In  drafting  all  forts  of  flat  fifh,  take  great  care  in  the  boiling  of 
them,  befure  to  have  them  enough,  but  don’t  let, them  be  broke; 
mind  to  put  a  good  deal  of  fait  in,  and  horfe-radiih  in' the  wa¬ 
ter,  let  your  fifh  be  well  drained,  and  mind  to  cut  the  fins  off. 
When  you  fry  them,  let  them  be  well  drained  in  a  cloth  and 
floured,  and  fry  them  of  a  fine  light  brown,  either  in  oil  or  butter. 
If  there  be  any  water  in  your  difii  with  the  boiled  fifh,  take  it 
out  with  a  fpunge.  As  to  your  fry’d  fifti,  a  coarfe  cloth  is  the  befi; 
thing  to  drain  it  on. 

To  drefs  Salt  Fijh. 

Old  ling,  which  is  the  beft  fort  of  fait  fifti,  lay  It  in  water 
twelve  hours,  then  lay  it  twelve  hours  on  a  board,  and  then  twelve 
more  in  water.  When  you  boil  it  put  it  into  the  water  cold  :  if 
it  is  good,  it  will  take  about  fifteen  minutes  boiling  foftly.  Boil 
parfnips  very  tender,  fcrape  them,  and  put  them  into  a  fauce- 
pan,  put  to  them  fome  milk,  ftir  them  till  thick,  then  ftir  in  a 
good  piece  of  butter,  and  a  little  fait  ;  when  they  are  enough  lay 
them  in  a  plate,,  the  fifh  by  itlelf  dry,  and  butter  and  hard  eggs 
chopped  in  a  bafon. 

As  to  water-cod,  that  need  only  be  boiled  and  well  Hummed. 

Scotch  haddocks  you  muft  lay  in  water  all  night.  You  may 
boil  or  broil  them.  If  you  broil,  you  muft  fplit  them  in  two. 
You  may  garnifh  your  difnes  with  hard  eggs  and  parfnips. 

.  To  drefs  Eampreys . 

T he  beft  of  this  fort  of  fifh  are  taken  in  the  river  Severn  ; 
and,  when  they  are  in  feafon,  the  fifhmongers  and  others  in  Lon¬ 
don,  have  them  from  Gloucefter.  But  if  you  are  where  they  are 
to  be  had  frefh,  you  may  drefs  them  as  you  pleafe.  4 

To  fry  Ea?npreys. 

Bleed  them  and  fave  the  blood,  then  wafh  them  in  hot  wa¬ 
ter  to  take  off  the  flime,  and  cut  them  to  pieces.  Fry  them  in  a 
little  frefh  butter  not  quite  enough,  pour  out  the  fat,  put  in  a 
little  white  wine,  give  the  pan  a  (hake  round,  feafon  it  with  whole 
pepper,  nutmeg,  fait,  fweet  herbs  and  a  bay-leaf,  put  in  a  few  ca¬ 
pers,  a  good  piece  of  butter  rolled  in  flour,  and  the  blood  ;  give 
the  pan  a  fhake  round  often,  and  cover  them  clofe.  When  you 
think  they  are  enough  take  them  out,  ftrain  the  fauce,  then 
give  them  a  boil  quick,  fquecze  in  a  little  lemon  and  pour  over 
the  fifh.  Garnifh  with  lemon,  and  drefs  them  juft  what  way 
you  fancy. 

To  pitchcock  Eels. 

You  muft  fplit  a  large  eel  down  the  back,  and  joint  the 
bones,  cut  it  in  two  or  three  pieces,  melt  a  little  butter,  put  in  a 
kittle  vinegar  and  fait,  let  your  eds  lay  m  two  or  three  minutes ; 
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tlyen  take  the  pieces  up  one  by  one,  turn  them  round  with  a  little 
line  fkewer,  roll  them  in  crumbs  of  bread,  and  broil  them  of  a 
line  brown.  Let  your  fauce  be  plain  butter,  with  the  juice  of 
lemon.  -  * 

T’o  fry  Eels , 

Make  them  very  clean,  cut  them  into  pieces,  feafon  them 
with  pepper  and  fait,  flour  them  and  fry  them  in  butter.  Let 
your  fauce  be  plain  butter  melted,  with  the  juice  of  lemon.  Be 
fure  they  be  well  drained  from  the  fat  before  yon  lay  them  in  the 

difh. 

Eo  broil  Eels, 

Take  a  large  eel,  fkin  it  and  make  it  very  clean.  Open  the 
belly,  cut  it  in  four  pieces,  take  the  tail-end,  drip  off  the  flefh, 
beat  it  in  a  mortar,  feafon  it  with  a  little  beaten  cream,  a 
little  grated  nutmeg,  pepper  and  fait,  a  little  parlley  and  thyme, 
a  little  lemon-peel,  an  equal  quantity  of  crumbs  of  bread,  roll 
it  in  a  little  piece  of  butter  ;  then  mix  it  again  with  the  yolk  of  an 
egg,  roll  it  up  again,  and  fill  the  three  pieces  of  beliv,  with  it. 
Cut  the  fkin  of  the  eel,  wrap  the  pieces  in  and  few  up  the  fkin. 
Broil  them  well,  have  butter  and  anchovy  for  fauce,  with  the 
juice  of » lemon. 

Eo  farce  Eels  with  White  Sauce, 

Skin  and  clean  your  eel  well,  pick  off  all  the  flefh  clean  from 
the  bone,  which  you  muff  leave  whole  to  the  head.  Take  the 
flefh,  cut  it  fmall  and  beat  it  in  a  mortar ;  then  take  half  the 
quantity  of  crumbs  of  bread,  beat  it  with  fffh,  feafon  it  with 
nutmeg  and  beaten  pepper,  an  anchovy,  a  good  deal  ©f  parfiey 
chopped  fine,  a  few  truffles  boiled  tender  in  a  very  little  water, 
chop  them  fine,  put  them  into  the  mortar  with  the  liquor  and  a  few 
muflirooms  :  beat  it  well  together,  mix  in  a  little  cream,  then 
take  it  out  and  mix  it  well  together  with  your  hand,  lav  it  round 
the  bone  in  the  fhspe  of  the  eel,  lay  it  on  a  buttered  pan,  drudge 
it  well  with  fine  crumbs  of  bread  and  bake  it.  When  it  is  done, 
lay  it  carefully  in  your  difli ,  have  ready  half  a'  pint  of  cream, 
a  quarter  of  a  pound  of  frefh  butter,  ffir  it  one  way  till  it  is  thick  ^ 
pour  it  over  your  eels,  and  garntfh  with  lemon. 

To  drefs  Eels  with  Brown  Sauce, 

Skin  and  clean  a  large  eel  very  well,  cut  it  in  pieces,  put  it 
into  a  fauce -pan  or  ffew-pan,  put  to  it  a  quarter  of  a  pint  of  wa¬ 
ter,  a  bundle  of  fweet  herbs,  an  onion,  fome  whole  pepper,  a 
blade  of  mace  and  a  little  fait.  Cover  itclofe,  and  when  it  begins 
to  fimincr,  put  in  a  gill  of  red  wine,  a  fpoonful  of  mufhroom 
pickle,  a  piece  of  butter  as  big  as  a  walnut  rolled  in  flour ;  coyer 
it  cldfe,"  arid'  let  it  flew  till  it  is  enough,  which  you  will  know  by 
the  eel  being,  very  tender.  Take  up  your  eel,  lay  it- in  a  oifh, 
ffrain  your  fauce,  give  it  a  boil  quick,  and  pour  it  over  your  fifh . 
You  muff  make  fauce  according  to  the  largenels  of  your  cel,  more 
or  iefs.  Garmfh  with  lemon. 
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To  roof  a  Piece  of  Frejh  Sturgeon. 

Get  a  piece  of  frern  ft  urge  on,  of  about  eight  or  ten  pounds, 
let  it  by  in  water  and  fait  fix  or  eight  hours,  with  its  fcales 
on  ;  then  fatten,  it  on  the  fpit,  and  bafte  it  well  with  butter  for 
a  quarter  of  an  hour,  then  with  a  little  flour,  then  grate  a  nut¬ 
meg  •  all  over  it,  a  little  mace  and  pepper  beaten  fine,  and  fait 
thrown  over  it,  and  a  few  fweet  herbs  dried  and  powdered  fine, 
am'  ‘hen  crumbs  of  bread  ;  then  keep  balling  a  little,  and'drudging 
with  crumbs  of  bread,  and  what  falls  from  it  till  it  is  enough. 
In  the  meantime  prepare  this  fauce  :  Take  a  pint  of  water,  an 
and  .  vy,  -a  little  piece  of  lemon-peel,  an  onion,  a  bundle  of 
fwee1.  herbs,  mace,  cloves,  whole  pepper,  black  and  white,  a  little 
piece  of  horle-radifn  ;  cover  it  elofe,  let  it  boil  a  quarter  of  an 
hour,  then  (train  it,  put  it  into  the  fauce -pan  again,  pour  in  a 
pint  of  white  wine,  about  a  dozen  oyfters  and  the  liquor,  two 
Ipoonfuls  of  catchup,  two  of  walnut -pickle,  the  in  fide  of  a  crab 
bruited  fine  or  lobfter,  fhrimps  or  prawns,  a  good  piece  of  but¬ 
ter  rolled  in  flour,  a  fpoqnful  of  mufhroom -pickle,  or  juice  of 
lemon.  Boil  it  all  together  ;  when  your  Am  is  enough,  lay  it 
in  your  difh  and  pour  the  fauce  over  it.  Garnifti  with  fry*d  toads 
and  lemon, 


To  road  a  Fillet  or  Collar  of  Slv.rgccn. 

Take  a  piece  of  frefh  fturgeon,  fcale  it,  gut  it,  take  out  the 
bones  and  .cut  in  lengths  about  -fieren  or  eight  inches;  then  pro  - 
vide  feme  fhrimps  and  oyfters  chopped  final!,  an  equal  quantity  of 
crumbs  of  bread  and  a  little  lemon-peel  grated,  fome  nutmeg,  a 
little  beaten  mace,  a  little  pepper  and  chopped  parfley,  a  few  fweet 


herbs,  an  anchovy,  mix  it  together.  When  it  is  done,  butter  one 
fide  of  your  fifn,  and  llrew  fome  of  your  mixture  upon  it ;  then 
begin  to  roll  it  up  as  elofe  as  poifi-ble,  and  when  the  firlf  piece  is 
rolled  up,  roll  upon  that  another,  prepared  in  the  fame  manner, 
and  bind  it  round  with  a  narrow  fillet,  leaving  as  much  of  the  fiffi 
apparent  as  may  be  ;  but  you  muft  mind  that  the  roll  mu  ft  not  be 
above  four  inches  and  a  half  thick,  foi  elfe  one  part  will  be  done 
before  the  in, fide  is  warm,  therefore  we  often  parboil  th.e  in.fide  roll 
before  we  roll  it.  When  it  is  enough,  lay  it  in  your  dilh,  and  pre~ 
.pare  fauce  as  above.,  Garnifh  with  lemon. 


To  hoil  Sturgeon . 

Clean  your  fturgeon,  and  prepare  as  much  liquor  as  wall  juft 
boil  it.  To'  two  quarts  of  water  a  pint  of  vinegar,  a  flick  of  horfe- 
radifh,  two  or  three  bits  of  lemon-peel,  fome  whole  pepper,  a 
-bay-leaf,  and  a  fmall  handful  of  fait.  Boil  your  ftfh  in  this,  and 
■ft  rve  it  with  the  following  fauce  :  Melt  a  pound  of  butter,  diffolve 
an  anchovy  in  it,  put  in  a  blade  or  two  of  mace,  bruife  the  body 
of  a  crab  in  the  butter,  a  few  fhrimps  or  erawfifh,  a  little  catchup, 
a  little  lemon-juice,  give  it  a  boil,  drain  your  fifh  well  and  lay  it 
in  your  diih.  Garnifli  with  fry’d  oyfters,  fticed  lemon  and  feraped 
horfe-radifh  ;  pour  your  faucaq  Into  bogts  or  bafona*  S.o  you  may 
fry  it,  ragoo  it,  or  bake  it. 
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To  crimp  Cod  the  Dutch  14ray . 

Take  a  gallon  of  pump  water,  a  pound  of  fait,  then  boil  it  half 
an  hour,  ikim  it  well,  cut  your  cod  in  dices,,  and  when  the  fait 
and,  water  has  boiled  half  an  hour,  put  in  your  llices.  Two  minutes 
ik  enough  to  boil  them.  Take  them  out,  lay  them  on  a  fieve  to 
drain,  then  flour  them  and  broil  them.  Make  what  fauce  you 
pleafe. 

To  crimp  Scats. 

It  mud  be  cut  into  long  flips  crofs-ways,  about  an  inch  broad. 
Boil  water  and  fait  as  abo-ve,  then  throw'  in  your  fcate.  Let  your 
winter  hod  quick,  and  about  three  minutes  will  boil  it.  Drain  it, 
and  fend  it  to  table  hot,  with. butter  and  raufbird  in  one  cup,  and 
q  utter  and  anchovy  in  the  other  cup. 

?  £>  fricafcy  Scats  or  Thornback  white. 

Cur  the  meat  clean  from  the  bone,  fins,  &c.  and  make  it  very- 
clean.  Cut  it  into  little  pieces,  about  an  inch  broad  and  two  inches 
long,  lay  it  in  your  llew-pan.  To  a  pound  of  the  flelh,  put  a  quar¬ 
ter  of  a  pint  of  water,  a  little  beaten  mace  and  grated  nutmeg,  a 
little  buswUe^of  fweet  herbs  and  a  little  fait,*  cover  it,  and  let  if 
boil  three,  minutes.  Take  out  the  fweet  herbs,  put  in  a  quarter- of 
a  pint  of  good  cream,  a  piece  of  butter  as  big  as  a  walnut  rolled  in 
flour,  a  glais  of  white  wine,  keep  fliaking  the  pan  all  the  while  one 
way  till  it  is  thick  and  fmooth.  Then.difh  it  up,  and  ganiifh  with 
lemon. 

To  fricafcy  it  brown. 

Take  your  fifh  as  above,  flour  it  and  fry  it  of  a  fine  brownf  in 
frdb  butter  *  then  take  it  up,  lay  it  before  the  Are  to  keep  warm, 
pour  the  fat  out  of  the  pan,  fhake  in  a  little  flour,  and  with  a  fpoon 
llir  in  a  piece  of  butter  as  big  as  an  egg  ;  Air  it  round  till  it  is  well 
mixed  in  the  pan,  then  pour  in  a  quarter  of  a  pint  of  water,  Air  it 
round  fhake  in  a  very  little  beaten  pepper,  a  little  beaten  mace,  put 
in.  an  onion,,  and  a  little  bundle  of  fweet  herbs,  an  anchovy,  fhake 
it  round  and  let  it  boil ;  then  pour  in  a  quarter  of  a  pint  of  red 
wine,  a  fpoonful  of  catchup,  a  little  juice  of  lemon,  Air  it  all  to¬ 
gether  and  let  it  boil.  When  it  is  enough,  take  out  the  fweet 
herbs  and  onion,  and  put  in  the  fifh  to  heat.  Then  difh  it  up,  and 
ganiifh  with  Lemon. 

Do  fricafcy  Seals  white. 

Skin,  rvafh  and  gut  your  foals  very  clean,  cut  off  their  head?, 
dry  them  in  a  cloth,  then  wflth  your  knife  very  carefully  cut  the 
fiefh  from  the  bones  and  fins  on  both  fides.  Cut  the  flelh  long¬ 
ways,  and  then  a-crofs,  fo  that  each  foal  will  be  in  eight  pieces  t 
Take  the  heads  and  bones,  then  put  them  into  a  fauce-pan  with  % 
pint  of  water,  a  bundle  of  fweet  herbs,  an  onion,  a  little  whole  pep¬ 
per,  two  or  three  blades  of  mace,  a  little  fait,  a  very  little  piece  of 
femon-peel,  and  a  little  crufi  of  bread.  Cover  it  clofe,  let  it  boil 
till  half  is  wafied,  then  firain  it  through  a  fine  fieve,  put  it  into  a 
Aew-pan,  put  in  the  foals  and  half  a  pint  of  White  Wine,  a  little 
parfley  chopped  fine,  a  few  mufhroons  cut  fin  all,  a  piece  of  butter 

as 
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4s  big;  as  an  ben's  egg  rolled  in  flour,  grate  in  a  little  nutmeg,  fet 
all  together  on  the  tire,  but  keep  fhaking  the  pan  all  the  while  till 
the  flefh  is  enough.  Then  difh  it  up,  and  garniih  with  lemon. 

To  fr  icafty  Soals  brown. 

Cleanse  and  cut  your  foals,  boil  the  water  as  in  the  foregoing 
receipt,  Hour  your  fifh  and  fry  them  in  frefh  butter  of  a  fine  light 
brown.  Take  the  flefh  of  a  lmall  foal,  beat  it  in  a  mortar,  with  * 
piece  -of  bread  as  big  as  an  hen's  egg  foaked  in  cream,  the.  yolks  of 
two  hard  eggs  and  a  little  melted  butter,  a  little  bit  of  thyme,  a 
little  parfley,  an  anchovy,  feafon  it  with  nutmeg,  mix  all  together 
with  the  yolk  of  a  raw  egg  and  with  a  little  flour,  roll  it  up  Into 
little  balls  and  fry  them,  but  not  too  much.  Then  lay  your  frila 
and  balls  before  the  fire,  pour  out  all  the  fat  of  the  pan.,  pour  hi 
the  liquor  which  is  boiled  with  the  fpice  and  herbs,  ftir  it  round, 
in  the  pan,  then  put  in  half  a  pint  of  red  wine,  a  few  truffles  mid 
morels,  a  few  mufhrooms,  a  fpoonful  of  catchup  and  the  juice  of 
half” a  final!  lemon.  Stir  it  all  together  .and  let  it  boil,  then  ftir 
in  a  piece  of  butter  rolled  in  flour  ;  ftir  it  round,  when  you? 
fauce  is  of  a  fine  thicknefs,  put  in  your  fifh  and  balls,  and  whea 
It  is  hot  difh  it  up,  put  in  the  balls  and  pour  your  fauce  over  It, 
Garnifli  with  lemon.  In  the  fame  manner  drels  a  final!  turbutt, 
or  any  flat  fifh. 

To  boil  Soals. 

Take  a  pair  of. foals,  make  them  clean,  lay  them  in  vinegar,  fait 
and  water  two  hours ;  then  dry  them  in  a  cloth,  put  them  into  a 
Aew-pan,  put  to  them  a  pint  of  white  wine,  a  bundle  of  fweet 
herbs,  an  onion  ftuck  with  fix  cloves,  fome  whole  pepper  and  a 
little  fait ;  cover  them,  and  let  them  boil.  When  they  are  enough, 
take  them  up,  lay  them  in  your  difh,  drain  the  liquor,  and  thicken, 
it  up  with  butter  and  flour.  Pour  the  fauce  over,  and  garni fh  with, 
fcraped  horfe-radifh  and  lemon.  In  this  manner  drefs  a  little  tur¬ 
butt,  It  is  a  genteel  difh  for  fupper.  You  may  add  prawns  or 
fhrimps,  or  muflels  to  the  fauce. 

To  make  a  Collar  of  Fifh  in  Ragoo ,  to  look  like  a  Breaf  of  Feat  collared* 
Take  a  large  eel,  fkin  it,  wafh  it  clean  and  parboil  it,  pick  off 
the  flefh  and  beat  it  in  a  mortar.  Seafon  it  with  beaten  mace,  nut¬ 
meg,  pepper,  fait,  a  few  fweet  herbs,  parfley  and  a  little  lemon  - 
peel  chopped  fmall.  Beat  all  well  together  with  an  equal  quantity  of 
crumbs  of  bread  ;  mix  it  well  together,  then  take  a  turbutt,  foals, 
fcate  or  thornback,  or  any  flat  fifh  that  will  roll  cleverly.  Lay  the 
fiat  fifh  on  the  drefier,  take  away  all  the  bones  and  fins,  and  cover 
your  fifh  with  the  farce  :  Then  roll  it  up  as  tight-  as  you  can,  and 
open  the  fkin  of  your  eel,  and  bind  the  collar  with  it  nicely,  fo  that 
it  may  be  flat  top  and  bottom  to  ftand  well  in  the  difh  ;  then  butter 
an  -earthen  difh,  and  fet  it  in  upright ;  flour  it  all  over,  and  flick  a 
piece  of  butter  on  the  top  and  round  the  edges,  fo.that  it  may  run 
down  on  the  fifh,  and  let  it  be  well  baked  ;  but  take  great  care  it  is 
not  broke.  Let  there  be  a  quarter  of  a  pint  of  water  in  the  difh. 

In  the  mean  time,  take  the  water  the  eel  was  boiled  in,  and  all 
the  hopes  of  the  fifh,  Bet  them  on  tv  boil,  feafon  them  with  mace, 

cloves. 
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cloves,  black  and  white  pepper,  fweet  herbs  and  onion.  Cover  B 
clofe,  and  let  it  boil  till  there  is  about  a  quarter  of  a  pint;  then 
lira  in  it,  add  to  it  a  few  truffles  and  morels,  a  few  miifhrooms,  two' 
fpoonfuls  of  catchup,  a  gill  of  red  wine,  a  piece  of  butter  as  big  as' 
a  large  walnut  rolled  in  flour.  Stir  all  together,  feafon  with  ialt  to 
your  palate,  fave  fonie  of  the  farce  you  make  of  the  eel  and  mix 
with  the  yolk  of  an  egg,  and  roil  them  up  in  little  balls  with  flour* 
and  fry  them  of  a  light  brown.  When  your  fifh  is  enough,  lay  it 
in  your  diih,  fkim  all  the  fat  off  the  pan  and  pour  the  gravy  to  your 
fauce.  Let  it  all  boil  together  till  it  is  thick.  Then  pour  it  over 
the  roll,  and  put  in  your  balls.  Garnifh  with  lemon* 

This  does  belt  in  a  tin  oven  before  the  fire,  becaufe  then  you  can 
bade  it  as  you  pleafe.  This  is  a  fine  bottom  difh. 

To  butter  Crabs ,  or  Lobflers . 

Take  two  crabs,  or  lobflers,  being  boiled  and  cold,  take  all  the 
meat  out  of  the  fliells  and  bodies,  mince  it  final!,  and  put  it  all  to¬ 
gether  into  a  fauce' pan  ;  add  to  it  a  glafs  of  white  wine,  two  fpoon- 
fiuls  of  vinegar,  a  nutmeg  grated,  then  let  it  boil  up  till  it  is  tho¬ 
rough  hot.  Then  have  ready  half  a  pound  of  frefh  butter,  melted 
with  an  anchovy,  and  the  yolks- of  two  eggs  beat  up  and  mixed  with 
the  butter;  then  mix  crab  and  butter  all.  together,  fhaking  the  fauce - 
pan  conilantly  round  till  it  is  quite  hot.  Then  have  ready  the  great 
fhell,  either  of  the  crab,  or  lob  fie  r ;  lay  it  in  the  middle  of  your 
difh,  pour  fbme  into  the  fhell,  and  the  reft  in  little  lancers  round 
the  fhell,  fucking  three-corner  toafts  between  the  fauce rs,  and 
round  the  fhell.  This  is  a  fine  fide -difh  at  a  fecond  coil  rib. 


To  butter  Lobflers  another  JLaji 

Parboil  your  lobflers,  then  break, the  fliells,  pick  out  all  the 
meat,  cut  it  final].,  take  the  meat  out  of  the  body,  mix  it  fine  with 
a  fpoon  in  a  little  white  wine  :  For  example,  a  final!  lobfter,  one 
fpoonful  of  wine,  put  it  into  a  fauce -pan  with  the  meat  of  the  lob¬ 
fter,  four  fpoonfuls  of  white  wine,  a  blade  of  mace,  a  little  beaten 
pepper  and  fait.  Let  it  flew  all  together  a  few  minutes,  then  ftir 
in  a  piece  of  butter,  fhakc  your  lance -pan  round  till  your  butter  is 
melted,  put  in  a  fpoonful  of  vinegar,  and  ftrew  in  as  many  crumbs 
of  bread  as  witt  make  it  thick  enough!  When  it  is  hot,  pour  it 
into  your  plate,  and  garnifh  with  the  chine  of  a  lobfter  cut  in  four, 
pep.  ered,  faked,  and  broiled.  This  makes  a  pretty  plate,  or  a 
fine  difh,  with  two  or  three  lobflers.  You  may  add  one  tea  -  fpoon - 
fill  of  fine  fugar  to  your  fauce. 

To  r'cafi  Lobfcrs , 

Boil  your  lobflers,  then  lay  them  before  the  fire,  and  bafte  them 
with  butter,  till  they  have  a  fine  froth.  Difh  them  up  with  plain- 
melted  butter  in  a  cup.  This  is  as  good  a  way  to  the  full  as  ro ail¬ 
ing  them,  and  not  half  the  trouble. 

•  CI  o  make.  a  fine  Life  of  Lobfiers, 

Take  three  lobflers,  boil  the  large  ft  as  above,  and  froth  it  before 
the  fire.  Take  the  other  two  boiled,  and  butter  them  as  in  the 
foregoing  receint.  Take,  the  two  body -fliells,  heat  them  hot,  and 
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fill  them  with  the  buttered  men.  Lay  the  large  lobfter  in  the  mid¬ 
dle,  and  the  two  fhells  on  each  fide  ;  and  the  two  great  claws  of  the 
middle  lobfter  at  each  end  ;  and  the  four  pieces  of  chines  of  the  two 
lobfters  broiled,  and  laid  on  each  end.  This,  if  nicely  done,  makes 
a  pretty  difti. 

To  drefs  a  Crab. 

Having  taken  out  the  meat,  and  cleanfed  it  from  the  fkin,  put 
it  into  a  ftew-pan,  with  half  a  pint  of  white  wine,  a  little  nutmeg* 
pepper  and  fait,  over  a  flow  Are.  Throw  in  a  few  crumbs  of 
bread,  beat  up  one  yolk  of  an  egg  with  one  fpoonful  of  vinegar, 
throw  it  in,  then  fhake  the  fauce-pan  round  a  minute,  and  ferve  it 
up  on  a  plate. 

T 0  few  Prawns,  Shrimps ,  or  Crawfjh. 

Pick  out  the  tails,  lay  them  by  about  two  quarts,  take  the  bo- 
dies,  give  them  a  bruife,  and  put  them  into  a  pint  of  white  wine, 
with  d-  blade  of  mace.  Let  them  ftew  a  quarter  of  an  hour,  ftir 
them  together,  and  ftrain  them  ;  then  wafti  out  the  fauce-pan,  put 
to  it  the  drained  liquor,  and  tails  :  Grate  a  fmall  nutmeg  in,  add 
a  little  fait,  and' a  quarter  of  a  pound  of  butter  rolled  in  flour  ;  (hake 
it  ail  together,  cut  a  pretty  thin  toaft  round  a  quarter  of  a  peck  lout, 
toaft  it  brown  on  both  lides,  cut  it  into  lix  pieces,  lay  it  clofe  to¬ 
gether  in  the  bottom  of  your  difti,  and  pour  your  iifti  and  fauee 
over  it.  Send  it  to  table  hot.  If  it  be  crawftfh  or  prawns,  garnifh. 
your  difti  with  fome  of  the  biggeft  claws,  laid  thick  round.  Water 
will  do  in  the  room  of  wine,  only  add  a  fpoonful  of  vinegar. 

To  'make  CoTlops  of  Oyficrs. 

Put  your  oyfters  into  fcollop-fhelis  for  that  purpofe,  fet  them 
on, your  gridiron  over  a  good  clear  fire,  let  them  ftew  till  you  think 
vour  ovfters  are  enough,  then  have  ready  fome  crumbs  of  bread 
rubbed  in  a  clean  napkin,  All  your  'fhells,  and  fet  them  before  a 
good  Are,  and  bafte  them  well  with  butter.  Let  them  be  of  a  Ane 
brown,  keeping;  them  turning,  to  be  brown  all  over  alike  ;  but  a 
tin  oven  does  them  beft  before  the  Are.  They  eat  much  the  beft 
done  this  way,  though  moft  people  ftew  the  oyfters  Aril  in  a  fauce- 
pan,  with  a  blade  of  mace,  thickened  with  a  piece  of  butter  and  All 
the  fhells,  and  then  cover  them  with  crumbs  and  brown  them  with 
a  hot  iron  :  But  the  bread  has  not  the  flue  tafte  of  the  former. 

To  ftew  Muffels. 

W  ash  them  very  clean  from  the  fand  in  two  or  three  waters, 
put  them  into  a  ftew-pan,  cover  them  clofe,  and  let  them  ftew  till 
all  the  fhells  are  opened  ;  then  take  them  out  one  by  one,  pick  them 
out  of  the  fhells,  and  look  under  the  tongue  to  fee  if  there  be  a 
crab  ;  if  there  is,  you  mil  ft  throw  av,  ay  the  muffel ;  fome  will  only 
pick  out  the  crab,  and  eat  the  muffel.  When  you  have  picked 
them  all  clean,  put  them  into  a  fauce-ptm  ;  to  a  quart  of  muffels 
put  half  a  pint  of  the  liquor  ftrained  through  a  Aeve,  put  in  a  blade 
or  two  of  mace,  a  piece  of  butter  as  big  as  a  large  walnut  rolled  in 
flour;  let  them  ftew,  toaft  fome  bread  brown,  and  lay  them  round 
the  difti,  cut  three-corner-ways  ;  pour  in  the  muilels,  and  fend 
them  to  table  hot.  Ana « 
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Another  Way  to  Jlcvo  JWujJels, 

Clean  and  flew  your  muffels  as  in  the  foregoing  receipt,  only* 
to  a  quart  of  muffels  put  in  a  pint  of  liquor  and  a  quarter  of  a 
pound  of  butter  rolled  in  a  very  little  flour.  When  they  are  enough* 
have  fome  crumbs  of  bread  ready,  and  cover  the  bottom  of  your 
chfh  thick,  grate  half  a  nutmeg  over  them,  and  pour  the  muffels 
and  fauce  all  over  the  crumbs,  and  fend  them  to  table* 

A  third  Way  to  drefs  JAvJJels . 

Stew  them  as  above,  and  lay  them  in  your  difh ;  flrew  your 
crumbs  of  bread  thick  all  over  them,  then  fet  them  before  a  good 
fire,  turning  the  difh  round  and  round,  that  they  may  be  brown  all 
alike.  Keep  balling  them  with  butter,  that  the  crumbs  may  be 
crilp,  and  it  will  make  a  pretty  fide-difh.  You  may  do  cockles  the 
fame  way* 


To  Jtcvo  Scollops . 

Boil  them  very  well  in  fait  and  water,  take  them  out  and  flew 
them  in  a  little  of  the  liquor,  a  little  white  wine,  a  little  vinegar, 
two  or  three  blades  of  mace,  two  or  three  cloves,  a  piece  of  butter 
tolled  in  flour,  and  the  juice  of  a  Seville  orange.  Stew  them  well, 
and  difh  them  up. 


To  ragoo  Oyfters . 

Take  a  quart  of  the  large  A  oyfters  you  can  get,  open  them,  fare 
the  liquor,  and  ftrain  it  through  a  fine  lieve  ;  wafli  your  oyfters  in 
warm  water,  make  a  batter  thus :  Take  twro  yolks  of  eggs,  beat 
them  well,  grate  in  half  a  nutmeg,  cut  a  little  lemon-peel  fmall, 
a  good  deal  of  parfley,  .a  fpoonfut  of  the  juice  of  fpinach,  two 
fpoonfuls  of  cream  or  milk,  beat  it  up  with  flour  to  a  thick  batter, 
have  ready  fome  batter  in  a  ftew-pan,  dip  your  oyfters  one  by  one 
into  the  batter,  and  have  ready  crumbs  of  bread,  then  roll  them 
in  it,  and  fry  them  quick  and  brown ;  fome  with  the  crumbs  of 
Bread,  and  fome  without.  Take  them  out  of  the  pan,  and  fet  them 
before  the  fire,  then  have  ready  a  quart  of  chefnuts  {helled  and 
Iki nned,  fry  them  in  the  butter  ;  when  they  are  enough  take  them 
up,  pour  the  tat  out  of  the  pan,  (hake  a  little  flour  all  over  the  pan, 
and  rub  a  piece  of  butter  as  big  as  a  hen’s  egg  all  over  the  pan 
with  your  fpoon  till  it  is  melted  and  thick ;  then  put  in  the  oyfter- 
liquor,  three  or  four  blades  of  mace,  ftir  it  round,  put  in  a  few 
piftaehio-nut£  (helled,  let  them  boil,  then  put  in  the  chefnuts,  and 
half  a  pint  of  white  wine,  have  ready  the  yolks  of  two  eggs  beat 
up  with  two  fpoonfuls  of  cream  ;  ftir  all  well  together,  when  it  is 
thick  and  fine,  lay  the  oyfters  in  the  difh,  and  pour  the  ragoo  over 
them.  Garnifh  with  chefnuts  and  lemon. 

You  may  ragoo  muffels  the  fame  way.  You  may  lea-e  out  the 
piftachio-nuts,  if  you  don't  like  them  ;  but  they  give  the  fauce  a 
fine  flavour. 

To  ragoo  Endive, 

Take  fome  white  endive,  three  heads,  lay  them  in  fab  and  water 
two  or  three  hours,  take  a  hundred  of  a  {'pa  rag  us,  cut  oft' the  green 
heads,  chop  the  reft  as  -fax  as  is  lender  fmall,  lay  it  in  fait  and  water, 
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rake  a  bunch  of  celery,  wafh  it  and  fcrape  it  clean,  cut  it  in  pieces 
about  three  inches  long,  put  it  in  a  fauce-pan,  with  a  pint  of  wa¬ 
ter,  three  or  four  blades  of  mace,  fome  whole  pepper  tied  in  a  rag, 
let  it  i lew  till  it  is  quite  tender  ;  then  put  in  the  afparagus,  fhake 
the  fauce-pan,  let  it  fi miner  till  the  grafs  is  enough.  Take  the 
endive  out  of  the  water,  drain  it*  leave  one  large  head  whole,  the 
other  pick  leaf  by  leaf,  put  it  into  a  dew-pan,  put  to  it  a  pint  of 
white  wine;  cover  the  pan  clofe,  let  it  boil  till  the  endive  is  juft 
enough,  then  put  in  a  quarter  of  a  pound  of  butter  roiled  in  flour, 
cover  it  clofe,  fhaking  the  pan  when  the  endive  is  enough.  Take 
it  up,  lay  the  whole  head  in  the  middle,  and  with  a  fpoon  take  out 
the  celery  and  grafs  and  lay  round,  the  other  part  of  the  endive 
over  that,  then  pour  the  liquor  out  of  the  fauce-pan  into  the  dew- 
pan,  dir  it  together,  feafon  it  with  fait,  and  have  ready  the  yolks 
of  two  eggs,  beat  up  with  a  quarter  of  a  pint  of  cream  and  half  a 
nutmeg  grated  in;  Mix  this  with  the  fauce,  keep  it  furring  all 
one  way  till  it  is  thick ;  then  pour  it  over  your  ragoo,  and  fend  it 
to  table  hot. 

To  ragoo  French  Beans . 

Take  a  few  beans,  boil  them  tender,  then  take  your  dew-pan, 
put  in  a  piece,  of  butter,  when  it  is  melted,  fhake  in  fome  flour,  and 
peel  a  large  onion,  flice  it  and  fry  it  brown  in  that  butter;  then 
put  in  the  beans,  fhake  in  a  little  pepper  and  a  little  fait,  grate  a 
little  nutmeg  in-,  have  ready  the  yolk  of  ah  egg  and  fome  cream  ; 
dir  them  all  together  for  a  minute  or  two,  and  difli  them  up* 

To  make  good  brown  Gravy* 

Take  half  a  pint  of  fmall  beer,  or  ale  that  is  not  bitter,  and 
half  a  pint  of  water,  an  onion  cut  fmall,  a  little  bit  of  lemon-peel 
cut'  fmall,  three  cloves,  a  blade  of  mace,  fome  whole  pepper,  a 
fpoonful  of  mufhroom-pickle,  a  fpoon ful  of  walnut-pickle,  a  fpoon- 
ful  of  catchup  and  an  anchovy ;  firfl  put  a  piece  of  butter  into  a 
fauce-pan,  as  big  as  a  hen’s  egg,  when  it  is  melted  fhake  in  a  little 
flour,  and  let  it  be  a  little  brown  ;  then  by  degrees  dir  in  the  above 
ingredients,  and  let  it  boil  a  quarter  of  an  hour,  then  drain  it,  and 
it  is  fit  for  fifh  or  roots. 

To  Jr  icafy  Skirrets . 

Wash  the  roots  very  well,  and  boil  them  till  they  are  tender; 
then  the  fkin  of  the  roots  mud  be  taken  off,  cut  in  dices,  and  have 
ready  a  little  cream,  a  piece  of  butter  rolled  in  flour,  the  yolk  of  an 
egg  beat,  a  little  nutmeg  grated,  two  or  three  fpoonfuls  of  white 
wine,  a  very  little  fait,  and  dir  all  together.  Your  roots  being  in 
the  difh,  pour  the  fauce  over  them;  It  is  a  pretty  fide-difh.  So 
like, wife  you  may  drefs  root  of  Salfify  and  Scorzonera, 

Chardoons  fry  d  and  butter  d. 

You  mud  cut  them  about  ten  inches,  and  dring  them  ;  then  tie 
them  in  bundles  like  afparagus,  or  cut  them  in  fmall  dice;  boil 
them  like  peas,  tofs  them  up  with  pepper,  fait  and  melted  but* 
ter.  '  , 
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Char  doom  a  la  From  age. 

After  they  are  bringed,  cut  them  an  inch  long,  hew  them  in  a 
little  red  wine  till  they  are  tender ;  feafon  with  pepper  and  fait, 
and  thicken  it  with  a  piece  of  butter  rolled  in  flour ;  then  pour  them 
into  your  difh,  fqueeze  the  juice  of  orange  over  it,  then  fcrape 
Chefhire  cheele  all  over  them,  then  brown  it  with  a  cheefe-iron, 
and  ferve  it  up  quick  and  hot. 

To  make  a  Scotch  Rabbit . 

Toast  a  piece  of  bread  very  nicely  on  both  fides,  butter  it,  cut 
'a  fiice  of  cheele  about  as  big  as  the  bread,  toad  it  on  both  fides, 
and  lay  it  on  the  bread. 

To  make  a  Welch  Rabbit. 

Toast  the  bread  on  both  fides,  then  toaft  the  cheefe  on  one  fide, 
lav  it  on  the  toaft,  and  with  a  hot  iron  brown  the  other  fide.  You 
may  rub  it  over  with  milliard. 

To  make  an  FngVjh  Rabbit . 

Toast  a  fiice  of  bread  brown  on  both  fides,  then  lay  it  in  a  plate 
before  the  fire,  pour  a  glafs  of  red  wine  over  it,  and  let  it  foak  the 
wine  up  *,  then  cut  fome  cheefe  very  thin,  and  lay  it  very  thick  over 
the  bread,  put  it  in  a  tin  oven  before  the  fire,  and  it  will  be  toafled 
and  browned  prefently.  Serve  it  away  hot.  , 

Or  do  it  thus. 

Toast  the  bread  and  foak  it  in  the  wine,  fet  it  before  the  fire, 
cut  your  cheefe  in  very  thin  flices,  rub  butter  over  the  bottom  of 
a  plate,  lay  the  cheefe  on,  pour  in  two  or  three  fpoonfuls  of  white 
wine,  cover  it  with  another  plate,  fet  it  over  a  chafing-didi  of  hot 
coals  for  two  or  three  minutes,  then  ffcir  it  till  it  is  done  and  well 
mixed.  You  may  ffir  in  a  little  milliard  ;  when  it  is  enough  lay 
it  on  the  bread,  juft  brown  it  with  a  hot  fhovel.  Serve  it  away 
hot. 

Sorrel  with  Fggs . 

First  your  forrel  mult  be  quite  boiled  and  well  drained,  then 
poach  three  eggs  foft  and  three  hard,  butter  your  forrel  well,  fry 
fome  three-corner  toads  brown,  lay  the  forrel  in  the.  difh,  lay  the 
foft  eggs  on  it  and  the  hard  between ;  dick  the  toad  in  and  about 
it.  Garnidi  with  quartered  orange. 

A  fricafey  of  Artichoke- B otto?ns . 

Take  them  either  dried  or  pickled  ;  if  dried,  you  mud  lay  them 
in  warm  water  for  three  or  four  hours,  drifting  the  water  two  or  three 
times ;  then  have  ready  a  little  cream,  and  a  piece  of  frefh  butter, 
birred  together  one  way  over  the  fire  till  it  is  melted,  then  put  iti  the 
artichokes,  and  when  they  are  hot  difh  them  up. 

To  fry  Artichokes . 

First  blanch  them  in  water,  then  flour  them,  fry  them  in  frefh 
butter,  lay  them  in  your  difh  and  pour  malted  butter  over  them. 
Or  you  may  put  a  little  red  wine  into  the  butter,  and  feafon  with 
nutmeg,  pepper  and  fait. 


A  white 
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A  white  fricafey  of  Mujbrooms. 

Take  a  quart  of  freih  mufhrooms,  make  them  clean,  put  them 
into  a  fauce-pan,  with  three  fpoonfuls  of  water  and  three  of  milk, 
a  very  little  fait,  fet  them  on  a  quick  fire,  and  let  them  boil  up  three 
times ;  then  take  them  off,  grate  in  a  little  nutmeg,  put  in  a  little 
beaten  macc,  half  a  pint  of  thick  cream,  a  piece  of  butter  rolled 
well  in  flour,  put  it  all  together  into  a  fauce-pan,  and  mufhrooms 
all  together,  fhake  the  fiauce-pan  well  all  the  time.  When  it  is  fine 
and  thick,  difh  them  up;  be  careful  they  don’t  curdle.  You  may 
ftirthe  fauce-pan  carefully  with  a  lpoon  all  the  time. 

1  o  make  buttered  Loaves. 

Beat  up  the  yolks  of  twelve  eggs,  with  half  the  whites,  and  a 
quarter  of  a  pint  of  yeaft,  drain  them  into  a  difh,  feafon  with  lalt 
and  beaten  ginger,  then  make  it  into  a  high  pafte  with  flour,  lay 
it  in  a  warm  cloth  for  a  quarter  of  an  hour ;  then  make  it  up  into 
little  loaves,  and  bake  them  or  boil  them  with  butter,  and  put  in  a 
glafs  of  white  wine.  Sweeten  well  with  fugar,  lay  the  loaves  in  the 
difh,  pour  the  lauce  over  them,  and  throw  fugar  over  the  difh. 

Brockely  and  Lggs. 

Boil  your  brockely  tender,  having  a  large  bunch  for  the  middle, 
and  fix  or  eight  little  thick  fprigs  to  flick  round.  Take  a  toail  half 
an  inch  thick,  toafl  it  brown,  as  big  as  you  would  have  it  for  your 
difh  or  butter-plate,  butter  fome  eggs  thus  :  Take  fix  eggs,  more 
or  lefs  as  you  have  occafion,  beat  them  well,  put  them  into  a  fauce- 
pan  with  a  good  piece  of  butter,  a  little  fait,  keep  beating  them 
writh  a  lpoon  till  they  are  thick  enough,  then  pour  them  on  the 
toail ;  fet  the  biggeil  bunch  of  brockely  in  the  middle,  and  the 
other  iittle  pieces  round  and  about,  and  garnilh  the  difh  round  with 
little  fprigs  of  brockely.  This  is  a  pretty  fide-difh,  or  a  corner- 
plate. 

Afparagus  and  Lggs. 

Toast  a  toafl  as  big  as  you  have  occafion  for,  butter  it  and  lay 
it  in  your  difh,  butter  lome  eggs  as  above,  and  lay  over  it.  In  the 
mean  time  boil  fome  grafs  tender,  cut  it  (mail,  and  lay  it  over  the 
eggs.  This  makes  a  pretty  fide-difh  for  a  fecond  courfe,  or  a  cor¬ 
ner-plate. 

Brockely  in  Sallad » 

Brockely  is  a  pretty  difh,  by  way  of  fallad  in  the  middle  of  a 
table.  Bow  it  like  afparagus  (in  the  beginning  of  the  book  ton  have 
an  account  how  to  clean  it)  lay  it  in  your  difh,  beat  up  oil  and  vi¬ 
negar,  and  a  little  fait.  Garnilh  with  llertian-buds. 

.  Or  boil  it,  and  have  plain  butter  in  a  cup.  Or  farce  French 
rolls  with  it,  and  butter’d  eggs  together  for  change.  Or  farce 
your  rolls  with  mufiels  done  the  fame  way  as  ovllers,  only  no 
wine. 


To  make  Potatoe  Cakes . 

Take  potatoes,  boil  them,  peel  them,  beat  them  in  a  ijiortar, 
rnix  them  with  the  yolks  of  eggs,  a  little  fack,  fugar,  a  little  beaten 
mace,  a  little  nutmeg,  a  little-cream  or  melted  butter,  work  it  up 
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into  a  pafte  ;  then  make  it  into  cakes,  or  juft  what  fhapes  yoii  pleafe 
with  moulds,  fry  them  brown  in  frefti  butter,  lay  them  in  plates  or 
difhes,  melt  butter  with  lack  and  fugar,  and  pour  over  them. 

A  Pudding  made  thus . 

Ml#  it  as  before,  make  it  up  in  the  fhape  of  a  pudding,  and  bake 
it ;  pour  butter,  fack  and  fugar  over  it. 

To  make  Potatoes  like  a  Colla?'  of  Veal  or  Mutton . 

Make  the  ingredients  as  before,  make  it  up  in  the  fhape  of  a 
collar  of  veal,  and  with  fome  of  it  make  round  balls.  Bake  it  with 
the  balls,  fet  the  collar  in  the  middle,  lay  the  balls  round,  let  your 
fauce  be  half  a  pint  of  red  wine,  fugar  enough  to  fweeten  it,  the 
yolks  of  twro  eggs,  beat  up  a  little  nutmeg,  ftir  all  thefe  together 
for  fear  of  curdling ;  when  it  is  thick  enough,  pour  it  over  the 
collar.  This  is  a  pretty  diih  for  a  ftrft  or  fecond  courfe. 

To  broil  Potatoes . 

First  boil  them,  peel  them,  cut  them  in  two,  broil  them  till 
they  are  brown  on  both  lides ;  then  lay  them  in  the  plate  or  diftq 
and  pour  melted  butter  over  them. 

'To  fry  Potatoes . 

Cut  them  into  thin  Dices,  as  big  as  a  crown-piece,  fry  them 
brown,  lay  them  in  the  plate  or  dilh,  pour  melted  butter,  and  fack 
and  fugar  over  them.  Thefe  are  a  pretty  corner-plate. 

Majhed  Potatoes . 

Boil  your  potatoes,  peel  them  and  put  them  into  a  fauce  -pan* 
math  them  well ;  To  two  pounds  of  potatoes,  put  a  pint  of  milk, 
a  little  fait,  ftir  them  well  together,  take  care  they  don’t  ftick  to 
the  bottom,  then  take  a  quarter  of  a  pound  of  butter,  ftir  in  and 
ferve  it  up. 

To  grill  Shrimps. 

Season  them  with  fait  and  pepper,  Hired  pafftey,  butter,  and 
fcollop-lhells  well ;  add  fome  grated  bread,  and  let  them  ftew  for 
half  an  hour.  Brown  them  with  an  hot  iron,  and  ferve  them  up* 

Puttered  Shrimps. 

Stew  two  quarts  of  fhrimps  in  a  pint  of  white  wine,  with  nut¬ 
meg,  beat  up  eight  eggs,  writh  a  little  white  wdne  and  half  a  pound 
of  butter,  ftiaking  the  fauce-pan  one  way  all  the  time  over  the  fire 
till  they  are  thick  enough,  lay  toafted  ftppets  round  a  dilh,  and  pour 
them  over  it,  fo  ferve  them  up. 

To  drefs  Spinach * 

Pick  and  wafh  your  fpinach  well,  put  it  into  a  fauce-pan,  with 
a  little  fait.  Cover  it  clofe,  and  let  it  ftew  till  it  is  juft  tender  ? 
then  throw  it  into  a  lieve,  drain  all  the  liquor  out,  and  chop  it 
fmall,  as  much  as  the  quantity  of  a  French  roll,  add  half  a  pint  oF 
cream  to  it,  feafon  with  fait,  pepper,  and  grated  nutmeg,  put  in  a 
quarter  of  a  pound  of  butter,  and  fct  it  a  ftewing  over  the  fire  a 
quarter  of  an  hour,  ftirring  it  often.  Cut  a  French  roll  into  long 
pieces,  about  as  thick  as  your  finger,  fry  them,  poach  fix  eggs,  lay 
them  round  on  the  fpinach,  ftick  the  pieces  of  roll  in  and  about 
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the  eggs.  Serve  it  up  either  for  a  fupper,  or  a  ftde-dilh  at  a  fecond 
courfe. 

Stewed  Spinach  and  Eggs. 

Pick  and  wadi  your  fpinach  very  clean,  put  it  into  a  fauce -pan* 
with  a  little  fait )  cover  it  clofe,  fhalte  the  pan  often,  when  it  is  juft 
tender,  and  whilft  it  is  green,  throw  it  into  a  lieve  to  drain,  lay  it 
into  your  dlfh.  In  the  mean  time  have  a  ftew-pan  of  water  boiling, 
break  as  many  eggs  into  cups  as  you  would  poach.  When  the  wa¬ 
ter  boils  put  in  the  eggs,  have  an  egg-dice  ready  to  take  them  out 
with,  lay  them  on  the  fpinach,  and  garnifh  the  dilh  with  orange 
cut  into  quarters,  with  melted  butter  in  a  cup. 

To  boil  Spinach ,  when  you  have  not  room  on  the  fire ,  to  do  it  by 
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Have  a  tin-box,  or  any  thing  that  flints  very  clofe,  put  in  your 
fpinach,  cover  it  fo  clofe  as  no  water  can  get  in,  and  put  it  into 
water  or  a  pot  of  liquor,  or  any  thing  you  are  boiling.  It  will  take 
about  an  hour,  it  the  pot  or  copper  boils.  In  the  fame  manner  you 
may  boil  peas  without  water. 

Afparagtis  forced  in  French  Rolls . 

Take  three  French  rolls,  takeout  all  the  crumb,  by  firft  cut¬ 
ting  a  piece  of  the  top  cruft  off ;  but  be  careful  that  the  cruft  fits 
again  the  fame  place.  Fry  the  rolls  brown  in  frefli  butter  ;  then 
take  a  pint  of  cream,  the  yolks  of  fix  eggs  beat  fine,  a  little  fait 
and  nutmeg,  ftir  them  well  together  over  a  flow  fire  till  it  begins 
to  be  thick.  Have  ready  a  hundred  of  fmall  grafs  boiled,  then 
lave  tops  enough  to  ftick  the  rolls  with,  the  reft  cut  fmall  and 
put  into  the  cream  ;  fill  the  loaves  with  them.  Before  you  frv 
the  rolls,  make  holes  thick  in  the  top-cruft  to  ftick  the  grafs  in 
then  lay  on  the  piece  of  cruft,  and  ftick  the  grafs  in,  that  it  may 
look  as  if  it  was  growing.  It  makes  a  pretty  fide  difh  at  a  fecond 
courfe. 


To  make  Oyfier  Loaves 


Fry  the  French  rolls  as  above,  take  half  a  pint  of  oyfters,  ftew 
them  in  their  own  liquor,  then  take  out  the  oyfters  with  a 
fork,  ftrain  the  liquor  to  them,  put  them  into  a  fauce-pan  again, 
with  a  glafs  of  white  wine,  a  little  beaten  mace,  a  little  grated 
nutmeg,  a  quarter  of  a  pound  of  butter  rolled  in  flour,  fhake 
them  well  together,  then  put  them  into  the  rolls,  and  thefe  make 
a  pretty  fide -difh,  for  a  firft  courfe.  You  may  rub  in  crumbs  of 
two  rolls,  and  tofs  up  the  oyfters. 

To  few  Rarfinips. 

Boil  them  tender,  ferape  them  from  the  duft,  cut  them  into 
dices,  put  them  into  a  fauce-pan,  with  cream  enough  ;  for  fauce  a 
piece  of  butter  rolled  in  flour,  a  little  lalt,  and  fhake  the  fauce- 
pan  often.  When  the  cream  boils,  pour  them  into  a  plate  for  a, 
corner  difh,  or  a  fide-difh  at  fupper. 

To  majh  Parfinips . 

Boil  them  tender,  ferape  them  clean,  then  ferape  all  the  foft 
into  a  fauce-pan,  put  as  much  milk  or  cream  as  will  ftew  them. 
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Keep  them  dirring,  and  when  quite  thick,  dir  in.  a  good  piecO 
of  butter,  and  lend  them  to  table. 

To  Jl evj  Cucumbers* 

Pare  twelve  cucumbers  and  llice  them  as  thick  as  a  half-crown, 
lay  them  in  a  coarfe  cloth'  to  drain,  and  when  they  are  dry,  flour 
them  and  fry  them  brown  in  frelh  butter  ;  then  take  them  out  with 
an  egg-dice,  lay  them  in  a  plate  before  the  fire,  and  have  ready 
one  cucumber  whole,  cut  a  long  piece  out  of  the  fide  and  fcoop 
out  all  the  pulp ;  have  ready  fry’d  onions  peeled  and  diced,  and 
fry’d  brown  with  the  diced  cucumber.  Fill  the  whole  cucumber 
with  the  fry’d  onion,  fealbned  with  pepper  and  fait;  put  on  the 
piece  you  cut  out,  and  tie  it  round  with  a  packthreads  Fry  it 
brown,  firit  flouring  it,  then  take  it  out  ot  the  pan  and  keep  it 
hot  ;  keep  the  pan  on  the  fire,  and  with  one  hand  put  in  a  little 
flour,  while  with  the  other  you  dir  it.  When  it  is  thick  put  in 
two  or  three  fpoonfuls  of  water,  and  half  a  pint  of  white  or  red 
wine,  two  fpoonfuls  of  catchup,  dir  it  together,  put  in  three 
blades  of  mace,  four  cloves,  half  a  nutmeg,  a  little  pepper  and 
fait,  all  beat  fine  together  ;  dir  it  into  the  fau ce -pan,  then  throw 
in  your  cucumbers,  give  them  a  tofs  or  two,  then  lay  the  whole 
cucumbers  in  the  middle,  the  red  round,  pour  the  fauce  all  over 
untie  the  cucumber  before  you  lay  it  into  the  difli.  Garnith  the 
difli  with  fry’d  onions,  and  fend  it  to  cable  hot.  This  is  a. pretty 
iide-difh  at  a  firfi  Courfe. 

To  rag oo  Trench  Beans , 

Take  a  quarter  of  a  peck  of  French  beans,  firing  them,  don*t 
fplit  them,  cut  them  in  three  a-crofs,  lay  them  in  fait  and  water* 
then  take  them  out  and  lay  them  in  a  coarfe  cloth,  fry  them 
brown,  then  pour  out  all  the  fat,  put  in  a  quarter  of  a  pint  of 
hot  water,  dir  it  into  the  pan  by  degrees,  let  it  boil,  then  take 
a  quarter  of  a  pound  of  frelh  butter  rolled  in  a  very  little  flour, 
two  fpoonfuls  of  catchup,  one  fpoonful  of  mulhroom-pickle,  and 
four  of  white,  an  onion  duck  with  fix  cloves,  two  or  three  blades 
of  mace  beat,  half  a  nutmeg  grated,  a  little  pepper  and  fait  ; 
dir  it  all  together  for  a  few  minutes',  then  throw  in  the  beans, 
fiiake  the  pan  for  a  minute  or  two,  take  out  the  onion  and  pour 
them  into  your  difli.  This  is  a  pretty  fide-difli,  and  you  may 
garnifhwith  what  you  fancy,  either  pickled  French  beaus,  inulh- 
rooms,  or  fampier,  or  any  thing  elfe. 

A  Ragoo  of  Beans ,  <voith  a  Force* 

Rag  oo  them  as  above,  take  two  large  carrots,  fcrape  and  boil 
them  tender,  then  mafli  them  in  a  pan,  feafon  with  pepper  and 
fait,  mix  them  with  a  little  piece  of  butter  and  the  yolks  of  two 
.raw  eggs.  Make  it  into  what  fhape  you  pleafe,  and  baking  it  a 
quarter  of  an  hour  in  a  quick  oven  will  do  ;  but  a  tin  oven  is 
the  bed.  Lay  it  in  the  middle  of  the  difli,  and  the  ragoo. round. 
Serve  it  up  hot  for  a  fird  courfe, 
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Or  this  Way  Seans  ragoo  d  with  a  Cabbage, 

Take  a  nice  little  cabbage,  about  as  big  as  a  pint  bafon  ; 
when  the  out  fide  leaves,  top,  and  Aalks  are  cut  off,  half  boil  it, 
cut  a  hole  in  the  middle  pretty  big,  take  what  you  cut  out  and 
chop  it  very  fine,  with  a  few  of  the  beans  boiled,  a  carrot  boiled 
and  mafhed,  and  a  turnip  boiled ;  maflr  all  together,  put  them 
into  a  fauce-pan,  feafon  them  with  pepper,  fait  and  nutmeg,  a 
good  piece  of  butter,  flew  them  a  few  minutes  over  the  lire,  Air- 
ring  the  pan  often.  In  the  mean  time  put  the  cabbage  into  a 
fauce-pan,  but  take  great  care  it  does  not  fall  to  pieces  ;  put  to 
it  four  fpoonfuls  of  water,  two  of  wine  and  one  of  catchup  ;  have 
a  ipoonful  of  mulhroom-pickle,  a  piece  of  butter  rolled  in  a  little 
flour,  a  very  little  pepper,  cover  it  clofeand  let  it  flew  foftly  till 
it  is  tender ;  than  take  it  up  carefully,  and  lay  it  in  the  middle  of 
the  difll,  pour  your  mafh’d  roots  in  the  middle  to  fill  it  up  high 
and  your  ragoo  round  it.  You  may  add  the  liquor  the- cabbage 
was  ftewed  in,  and  fend  it  to  table  hot.  This  will  do  for  a  top, 
bottom,  middle,  or  fide-difh.  When  beans  are  not  to  be  had, 
you  may  cut  carrots  and  turnips  into  little  flices  and  fry  them  ; 
the  carrots  in  little  round  flices,  the  turnips  in  long  pieces  about 
two  inches  long  and  as  thick  as  one’s  finger,  and  tofs  them  up  in 
the  ragmo. 
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Scans  ragoo' d  with  Parfnips. 

Take  too  large  parfnips,  ferape  them  clean  and  boil  them  in 
water.  When  tender,  take  them  up,  ferape  all  the  the  foft  into-a 
fauce-pan,  add  to  them  four  lpoonfuls  of  cream,  a  piece  of  but¬ 
ter  as  big  as  a  hen’s  egg,  chop  them  in  the  fauce-pan  well  ;  and 
-when  they  are  quite  thick,  heap  them  up  in  the  middle  of  the 
difh  and  the  ragoo  round. 

Beans  ragoo* d  with  Potatoes, 

Boil  two  pounds  of  potatoes  foft,  then  peel  them,  put  them 
into  a  fauce-pan,  put  to  them  half  a  pint  of  milk,  Air  them 
afcout,  and  a  little  fait ;  then  Air  in  a  quarter  of  a  pound  of  butter, 
keep  Airring  all  the  time  till  it  is  thick,  that  you  can’t  ftir  the 
fpoon  in  it  hardly  for  Aiffnels,  then  put  it  into  a  halfpenny  Welch 
difh,  firA  buttering  the  difh.  Heap  them  as  high  as  they  will 
lye,  flour  them,  pour  a  little  melted  butter  over  it  and  then  a  few 
crumbs  of  bread.  Set  it  into  a  tin  oven  before  the  fire  ;  and 
when  brown,  lay  it  in  the  middle  of  the  difh,  (take  great  care 
you  don’t  mafh  it)  pour  ycur  ragoo  round  it  and  fend  it  to  table 
hot. 

To  ragoo  Celery . 

Wash  and  make  a  bunch  of  celery  very  clean,  cut  it  in  pieces 
about  two  inches  long,  put  them  into  a  Aew-pan,  with  jufi  as 
much  water  as  will  cover  it,  tie  three  or  four  blades  of  mace, 
two  or  three  cloves,  about  twenty  corns  of  whole  pepper  in  a 
inuflin  rag  loofe,  put  it  into  the  Aew-pan,  a  little  onion,  a  little 
bundle  of  fweet  herbs,  cover  it  clofe  and  let  it  Aew  foftly  till 
tender ;  then  take  out  the  fpice,  onion  and  fweet  .herbs,  put  in 
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half  an  ounce  of  truffles  and  morels,  two  fpoonfuls  of  catchup 
a  gill  of  red  wine,  a  piece  of  butter  as  big  as  an  egg  rolled  in 
hour,  fix  farthing  French  rolls,  feafon  with  fait  to  your  palate, 
fir  it  all  together,  cover  it  clofe  and  let  it  few  till  the  fauce  is 
thick  and  good.  Take  care  that  your  rolls  don’t  break,  fflake  your 
pan  often  ;  when  it  is  enough,  diffl  it  up  and  garnifh  with  lemon. 
The  yolks  of  iix  hard  eggs,  or  more,  put  in  with  the  rolls,  will 
make  it  a  fine  diffl.  This  is  for  a  find  courfe. 

If  you  would  have  it  white,  put  in  white  wine  infiead  of  red, 
and  forne  cream  for  a  fecond  courfe. 

To  ragoo  Mufrooms. 

Peel  and  fcrape  the  flaps,  put  a  quart  into  a  fauce- pan,  a  very 
little  fait,  fet  them  on  a  quick  fire,  let  them  boil  up,  then  take  them 
off,  put  to  them  a  gill  of  red  wine,  a  quarter  of  a  pound  of  butter 
rolled  in  a  little  flour,  a  little  nutmeg,  a  little  beaten  mace,  fet  it 
on  the  fire,  dir  it  now  and  then  ;  when  it  is  thick  and  fine,  have 
ready  the  yolks  of  fix  eggs  hot  and  boiled  in  a  bladder  hard,  lay 
it  in  the  middle  of  your  diffl,  and  pour  the  ragoo  over  it.  Garnifh 
with  broiled  mufhrooms, 

A  pretty  TX'iJb  of  Eggs. 

Boil  fix  eggs  hard,  peel  them  and  cut  them  in  thin  Alices, 
put  a  quarter  of  a  pound  of  butter  into  the  dew-pan,  then  put 
in  your  eggs  and  fry  them  quick.  Half  a  quarter  of  an  hour  will 
do  them.  You  mud  be  very  careful  not  to  break  them,,  throw 
over  them  pepper,  fait  and  nutmeg,  lay  rhem  in  your  diffl  before 
the  fire,  pour  out  all  the  fat,  fflake  in  a  little  flour,  and  have 
ready  two  fflalots  cut  fin  all  3  throw  them  into  tire  pan,  pour  in  a 
quarter  of  a  pint  of  wfflite  wine,  a  litte  juice  of  lemon,  and  -a  little 
piece  of  butter  rolled  in  flour.  Stir  all  together  till  it  is  thick  $ 
if  you  have  not  fauce  enough,  put  in  a  little  more  wine,  toad 
feme  thin  dices  of  bread  cut  three-corner-ways,  and  lay  round 
your  diffl,  pour  the  fauce  all  over  and  fend  it  to  table  hot.  You 
may  put  fweet  oil  on  the  toad,  if  it  be  agreeable. 

Eggs  a  la  Tripe. 

Boil  your  eggs  hard,  take  off  the  fflells  and  cut  them  long¬ 
ways  in  four  quarters,  put  a  little  butter  into  a  dew-pan,  let  it 
melt,  fflake  in  a  little  flour,  dir  it  with  a  fpoon,  then  put  in  your 
eggs,  throw  a  little  grated  nutmeg  all  over,  a  little  fait,  a  good 
deal  of  fflred  parfiey,  fhake  your  pan  round,  pour  in  a  little  cream, 
tofs  the  pan  round  carefully,  that  you  don’t  break  the  eggs. 
When  your  fauce  is  thick  and  fine,  take  up  your  eggs,  pour  the 
fauce  all  over  them,  and  garnifh  with  lemon. 

A  Frifcafey  of  Eggs. 

Boil  eight  eggs  hard,  take  off  the  fflells,  cut  them  in  quar¬ 
ters,  have  ready  half  a  pint  of  cream,  and  a  quarter  of  a  pound 
of  frefh  butter  3  dir  it  together  over  the  fire  till  it  isv  thick  and 
fmooth,  lay  the  eggs  in  your  diffl  and  pour  the  fauce  all  over. 
Garnifh  with  hard  yolks  of  three  eggs  cut  in  two,  and  lay  round 
the  edge  of  the  diffl. 

A  Ragoo  of  Eggs . 

Boil  twelve  eggs  hard,  take  off  the  fflells,  and  with  n  little 
knife  very  carefully  cut  the  white  a-crofs  long-ways,  fo  that  the 
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white  may  be  in  two  halves,  and  the  yolks  whole.  Be  careful 
neither  to  break  the  whites  nor  yolks,  take  a  quarter  of  a  pint  of 
pickled  mu.fhrooms  chopped  very  fine,  half  an  ounce  of  truffles 
and  morels,  boiled  in  three  or  four  fpoonfuls  of  water,  fare  the 
water,  and  chop  the  truffles  and  morels  very  (mail,  boil  a  little 
parfley,  chop  it  fine,  mix  them  together  with  the  truffle-water 
you  laved,  grate  a  little  nutmeg  in,  a  little  beaten  mace,  put  it 
into  a  fauce-pan  with  three  fpoonfuls  of  water,  a  gill  of  red  wine, 
one  fpoonful  of  catchup,  a  piece  of  butter  as  big  as  a  large  wal¬ 
nut  rolled  in  flour,  fiir  all  together  and  let  it  boil.  In  the  mean 
time  get  ready  your  eggs,  lay  the  yolks  and  whites  in  order  in 
your  difh,  the  hollow  parts  ot  the  whites  uppermoft,  that  they 
may  be  filled  ;  take  lome  crumbs  of  bread,  and  fry  them  brown 
and  crifp,  as  you  do  for  larks,  with  which  fill  up  the  whites  of 
the  eggs  as  high  as  they  will  lie,  then  pour  in  your  fauce  all  over, 
and  garnifh  with  fry’d  crumbs  of  bread.  This  is  a  very  genteel 
pretty  difh,  if  it  be  well  done. 

To  broil  Eggs. 

Cut  a  toafi  round  a  quartern  loaf,  toafi  it  brown,  lay  it  on  your 
difh,  butter  it,  and  very  carefully  break  fix  or  eight  eggs  on  the 
toafi:,*  and  take  a  red-hot  fhovel,  and  hold  over  them.  When 
they  are  done,  fqueeze  a  Seville  orange  over  them,  grate  a  little 
nutmeg  over  it,  and  ferve  it  up  for  a  fide-plate.  Or  you  may 
poach  your  eggs,  and  lay  them  on  the  toafi-  or  toafi  your  toafi 
crifp,  and  pour  a  little  boiling  water  over  it ;  feafon  it  with  a  lit- 
,tle  fait,  and  then  lay  your  poached  eggs  on  it. 

To  drefs  Eggs  <witb>  Bread. 

Take  a  penny-loaf,  foak  it  in  a  quart  of  hot  milk  for  two  hours, 
pr  till  the  bread  is  foft,  then  firain  it  through  a  coarie  lieve,  put 
to  it  two  fpoonfuls  of  orange-flower  water,  or  rofe-water  ;  fweeten 
it*  grate  in  a  little  nutmeg,  take  a  little  difh,  butter  the  bottom 
of  it,  break  in  as  many  eggs  as  will  cover  the  bottom  of  the  difh, 
pour  in  the  bread  and  milk,  fet  it  in  a  tin  oven  before  the  fire, 
and  half  an  hour  will  bake  it ;  or  it  will  do  on  a  chafing-difh  of 
foals.  Cover  it  clofe  before  the  fire,  or  bake  it  in  a  flow  oven. 

To  farce  Eggs. 

Get  two  cabbage-lettuces,  fcald  them,  with  a  few  mufh rooms, 
parfley,  forrel  and  chervil ;  then  chop  them  very  fmail,  with  the 
yolks  of  hard  eggs,  feafoned  with  fait  and  nutmeg,  then  flew  them 
in  butter ;  and  when  they  are  enough,  put  in  a  little  cream, 
then  pour  them  into  the  bottom  of  a  difh.-  Take  the  whites, 
and  chop  them  very  fine  with  parfley,  nutmeg  and  fait.  Lay 
tfhis  round  the  brim  of  the  difh,  and  run  a  red-hot  fire-fhovel  over 
if,  to  brown  it. 

Eggs  voith  Eettuce . 

Scald  fome  cabbage-lettuce  in  fair  water,  fqueeze  them  well, 
then  flice  them  and  tofs  them  up  in  a  fauce-pan,  with  a  piece  of 
Gutter;  feafon  them  with  pepper,  fait  and  a  little  nutmeg.  Let 
them  flew  half  and  hour,  chop  them  well  together,  when  they  arc 
enough,  lay  them  in  your  difh,  fry  fome  eggs  nicely  in  butter  and 
lay  on  them*  Garniih  with  Seville  orange, 
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To  fry  Eggs  as  round  as  Balls. 

Haying  a  deep  frying-pan,  and  three  pints  ofclarified  butter? 
heat  it  as  hot  as  for  fritters,  and  dir  it  with  a  flick,  till  it  runs 
round  like  a  whirlpool  ;  then  break  an  egg  into  the  middle,  and 
turn  it  round  with  your  flick,  till  it  be  as  hard  as  a  poached  egg  j 
the  whirling  round  of  the  butter  will  make  it  as  round  as  a  ball, 
then  take  it  up  with  a  flice,  and  put  it  in  a  difh  before  the  fire  ; 
they  will  keep  hot  half  an  hour  and  yet  be  foft  ;  fo  you  may  do 
as  many  as  you  pieafe.  You  may  ferve  thefe  with  what  you 
pleafe,  nothing  better  than  dewed  fpinach,  and  garnifli  with  orange* 

To  maU  an  Egg  as  big  as  Twenty. 

Part  the  yolks  from  the  whites,  llrain  them  both  feparate  thro* 
tk  fie  re,  tie  the  yolks  up  in  a  bladder  in  the  form  of  a  ball.  Boil 
them  hard,  then  put  this  ball  into  another  bladder,  and  the  whites 
round  it  ;  tye  it  up  oval  fafhion,  and  boil  it.  Thefe  are  ufed  for 
grand  fallads.  This  is  very  pretty  for  a  ragoo,  boil  dve  or  fix 
yolks  together,  And  lay  in  the  middle  of  the  ragoo  of  eggs  ;  and 
fo  you  may  make  them  of  any  fize  you  pieafe. 

To  ?nalze  a  grand  Dijb  of  Eggs. 

You  mud  break  as  many  eggs  as  the  yolks  will  fill  a  pintbafon, 
the  whites  by  thetnfelves,  tie  the  yolks  by  themfelves  in  a  blad¬ 
der  round  :  boil  them  hard,  then  have  a  wooden  bowl  that  will 
hold  a  quart,  made  like  two  butter-difhes,  but  in  the  fhape  of  an 
egg,  with  a  hole  through  one  at  the  top.  You  are  to  obferve, 
when  you  boil  the  yolks  to  run  a  packthread  through  it,  and  a 
quarter  of  a  yard  hanging  out.  When  the  yolk  is  boiled  hard, 
put  it  into  the  bowl-difh  ;  but  be  careful  to  hang  it  fo  as  to  be  hi 
the  middle.  The  bring  being  drawn  through  the  hole,  then  clap 
the  two  bowls  together  and  tie  them  tight,  and  with  a  fine 
tunnel  pour  in  the  whites  through  the  hole  ;  then  hop  the  hole 
clofe,  and  boil  it  hard.  It  will  take  an  hour.  When  it  is  boiled 
enough,  carefully  open  it,  and  cut  the  bring  clofe.  In  the  mean 
time  take  twenty  eggs,  beat  them  well,  the  yolks  by  themfelves, 
and  the  whites  by  themfelves ;  divide  the  whites  into  two,  and 
boil  them  in  bladders  the  fhape  of  an  egg.  When  they  are  boiled 
hard,  cut  one  in  two  long-ways  and  one  crofs-ways,  and  with  a 
fine  fliarp  knife  cut  out  fome  of  the  white  in  the  middle  ;  lay  the 
great  egg  in  the  middle,  the  two  long  halves  on  each  fide,  with  the 
hollow  part  uppermob,  and  the  two  round  flat  between.  Take 
an  ounce  of  truffles  and  morels,  cut  them  very  fmall,  boil  them  in 
half  a  pint  of  water  till  they  are  tender,  then  take  a  pint  of  f refill 
mufhrooms  clean  picked,  wafhed  and  chopped  fmall,  and  put  into 
thetruftles  and  morels.  Let  them  boil, "add  a  little  fait,  a  little  beaten 
nutmeg,  a  little  beaten  mace,  and  add  a  gill  of  pickled  mufhrooms 
chopped  fine.  Boil  fixteen  of  the  yolks  hard  in  a  bladder,  then 
chop  them  and  mix  them  with  the  other  ingredients  ;  thicken  it 
with  a  lump  of  butter  rolled  in  flour,  fhaking  your  fauce-pan 
round  till  hot  and  thick,  then  fill  the  round  with  this,  turn  them 
down  again,  and  fill  the  two  long  ones  \  what  remains,  fave  to 
put  into  the  fauce-pan.  Take  a  pint  of  cream,  a  quarter  of  a 
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pound 'of  butter,  the  other  four  yolks  beat  fine,  a  gill  of  white 
wine,  a  gill  of  pickled  mufhrooms,  a  little  beaten  mace,  and  a 
little  nutmeg ;  put  ail  into  the  fauce-pan  to  the  other -ingredients, 
fbir  ail  well  together  one  way  till  it  is  thick  and  fine  ;  pour  it  over 
all,  and  garniih  with  notched  lemon. 

This  is  a  grand .difli  at  a  fecond  courfe.  Or  you  may  mix  it  up 
with  red  wine  and  better,  audit  will  do  for  afirA  courfe. 

To  make,  a  pretty  Di.]b  of  VTbites  of  Eggs. 

Take  the  whites  of  twelve  eggs,  beat  them  up  with  four  fpoon- 
fii-hof  role-water,  a  little  grated  lemon-peel,  a  little  nutmeg,  and 
fweeten  with  fugar  :  mix  them  well,  boil  them  in  four  bladders, 
tie  them  in  the  fhape  of  an  egg,  and  boil  them  hard.  They  will 
take  half  an  hatir.  Lay  them  in  your  difh,  when  cold,*  mix  half 
a  pint  of  thick  cream,  a  gill  of  hick,  and  half  the  juice  of  a  Seville 
orange.  Mix  all  together,  and  fweeten  with  fine  fugar,  and  pour 
over  the  Eggs.  Serve  it  up  for  a  fide-difh  at  fupper,  or  when 
you  pleafe. 

T’o  drcfs  Beans  in  Ragoo . 

You  muff  boil  your  beans  fo  that  the  fkins  will  flip  off.  Take 
about  a  quart,  feafon  them  with  pepper,  fait  and  nutmeg,  then 
flour  them,  and  have  ready  fome  butter  in  a  flew-pan,  throw  in 
your  beans,  fry  them  of  a  fine  brown,  then  drain  them  from  the 
fat,  and  lay  them  in  your  difh.  Have  ready  a  quarter  of  a  pound 
of  butter  melted,  and  half  a  pint  of  the  blanched  beans  boiled, 
and  beat  in  a  mortar,  with  a  very  little  pepper,  fait  and  nutmeg  ; 
then  by  degrees  mix  them  in  the  butter,  and  pour  over  the  other 
beans.  Garniih  with  a  boil’d  and  fry’d  bean,  and  fo  on  till  you 
fill  the  rim  of  your  difli.  They  are  very  good  without  frying,  and 
only  plain  butter  melted  over  them. 

An  Amulet  of  Beans. 

Blanch  your  beans  and  fry  them  in  fweet  butter,  with  a  little 
parfiey,  pour  out  the  butter,  and  pour  in  fome  cream.  Let  it 
fimmer,  fliaking  your  pan  ;  feafon  with  pepper  fait  and  nutmeg, 
thicken  with  three  or  four  yolks  of  eggs,  have  ready  a  pint  of 
cream,  thickened  with  the  yolks  of  four  eggs,  feafon  with  a  little 
fait,  pour  it  in  your  difh,  and  lay  your  beans  on  the  amulet,  and 
ferve  it  up  hot. 

The  fame  way  you  may  drefs  mufhrooms,  truffles,  green  peas, 
&fparagU5,  and  artichoke-bottoms,  fpinach,  lorrel,  &c.  all  being 
fir  if  cut  into  fmall  pieces,  orfhred  fine. 

T'o  make  a  Bean  Tanfey. 

Tai^e  two  quarts  of  beans,  blanch,  and  beat  them  very  fine  in 
a  mortar ;  feafon  with  pepper,  fait  and  mace;  then  put  in  the 
yolks  of  fix  eggs,  and  a  quarter  ©f  a  pound  of  butter,  a  pint  of 
cream,  half  a'  pint  of  fack,  and  fweeten  to  your  palate.  Soak 
four  Naples  bifeuits  in  half  a  pint  of  milk,  mix  them  with  the 
other  ingredients.  Butter  a  pan  and  bake  it,  then  turn  it  on  a 
difh  and  flick  citron  and  orange  peel  candied,  ettt  fmall,  and  fluck 
about  it.  Garnifh  with  Seville  orange. 
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To  make  a  Water  Tanfcy. 

Take  twelve  eggs,  beat  them  very  well,  half  a  mancbct  grated 
and  fitted  through  a  cullender,  or  half  a  penny  roll,  half  a  pint 
of  fair  water.  Colour  with  the  juice  of  fpinach,  and  one  fmall 
fprig  of  tanfey  beat  together  ;  feafon  it  with  fugar  to  your  palate, 
st  little  fait  a  fmall  nutmeg  grated,  two  or  three  fpoonfuls  of  rofe- 
water,  put  it  into  a  lkillet,  flir  it  all  one  way,  and  let  it  thicken 
Mke  a  Jaafly- pudding.  Then  bake  it,  or  you  may  butter  a  flew- 
pan  and  put  it  into.  Butter  a  difh  and  lay  over  it ;  when  one  fide 
is  enough,  turn  it  with  the  difh,  and  flip  the  other  fide  into  the 
pan.  When  that  is  done,  fet  it  into  a  maflereen  and  throw  fugar 
@11  over,  and  garnifh  with  orange. 

Peas  Franco j/e. 

Take  a  quart  of  (helled  peas,  cut  a  large  Spanifh  onion,  or  two 
middling  ones  fmall,  and  two  cabbages  or  Silefia  lettuces  cut  fmall, 
put  them  into  a  fauce-pan,  with  half  a  pint  of  water,  feafon  them 
with  a  little  fait,  a  little  beaten  pepper,  and  a  little  beaten  mace 
and  nutmeg.  Cover  them  clofe,.  and  let  them  flew  a  quarter  of 
an  hour,  then  put  in  a  quarter  of  a  pound  of  frefh  butter  rolled 
in  a  little  flour,  a  fpoonful  of  catchup,  a  little  piece  of  burnt  but¬ 
ter  as  big  as  a  nutmeg  ;  cover  them  clofe,  and  let  it  fimmer  foftiy 
an  hour,  often  fhaking  the  pan,  When  it  is  enough,  ferve  it  up 
for  a  fide  difh,  ’  • 

For  an  alteration,  you  may  flew  the  ingredients  as  above  ;  then 
take  a  fmall  cabbage-lettuce,  aud  half  boil  it,  then  drain  it,  cut 
the  flalk  flat  at  the  bottom,  fo  that  it  will  Hand  firm  in  the  difh* 
and  with  a  knife  very  carefully  cut  out  the  middle,  leaving  the 
cut  fide  leaves  whole.  Put  what  you  i  cut  out  into  a  fauce-pan, 
chop  it,  and  put  a  piece  of  butter,  a  little  pepper,  fait  and  nut¬ 
meg,  the  yolk  of  a  hard  egg  chopped,  a  few  crumbs  of  bread  mix 
ail  together,  and  when  it  is  hot  fill  your  cabbage,  put  fome  butter 
into  a  (lew-pan,  tie  your  cabbage,  and  fry  it  till  you  think  it  is 
enough  ;  then  take  it  up,  untie  it,  and  firfl  pour  the  ingredients  of 
peas  into  your  difh,  fet  the  forced  cabbage  in  the  middle,  and  have 
ready  four  artichoke-bottoms  fry’d,  and  cut  into  two,  and  laid 
round  the  difh.  This  will  do  for  a  top-difh. 

Green  Peas  cuoith  Creanu. 

Take  a  quart  of  fine  green  peas,  put  them  in  a  fi^w-pan  with 
a  piece  of  butter  as  big  as  an  egg,  rolled  in  a  little  flour,  feafon 
them  with  a  little  fait  and  nutmeg,  a  bit  of  fugar  as  big  as  a 
nutmeg,  a  little  bundle  of  fweet  herbs,  fome  parfley  chopped  fine, 
a  quarter  of  a  pint  of  boiling  water.  Cover  them  clofe,  and  let 
them  flew  very  foftiy  half  an  hour,  then  pour  in  a  quarter  of  a 
pint  of  good  cream.  Give  it  one  boil,  and  ferve  it  up  for  5 
fide-plate. 

A  Farce  Meagre  Cabbage, 

o  o 

Take  a  white-heart  cabbage,  as  big  as  the  bottom  of  a  plate, 
kt  it  boil  five  minutes  in  water,  then  drain  it,  cut  the  flalk  fiat 
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to  ffand  in  the  difh,  then  carefully  open  the  leaves,  and  take  out 
the  infide,  leaving  the  outlide  leaves  whole.  Chop  what  you 
take  out  very  fine,  take  the  flefn  of  tw#  or  three  flounders  or  plaic® 
clean  from  the  bone  ;  chop  it  with  the  cabbage  and  the  yolk* 
and  whites  of  four  hard  eggs,  a  handful  of  picked  parfley,  beat  all 
together  in  a  mortar,  with  a  quarter  of  a  pound  of  melted  butter  j 
mix  it  up  with  the  yolk  of  an  egg,  and  a  few  crumbs  of  bread, 
fill  the  cabbage,  and  tie  it  together,  put  it  into  a  deep  fjtew-pan* 
or  fauce- pan,  put  to  it  half  a  pint  of  water,  a  quarter  of  a  pound, 
of  butter  rolled  in  a  little  flour,  the  yolks  of  four  hard  eggs,  mx 
onion  fluck  with  fix  cloves,  whole  pepper  and  mace  tied  m  a 
rnuflin  rag,  half  an  ounce  of  truffles  and  morels,  a  fpoonful  of 
catchup,  a  few  pickled  mufhrooms ;  cover  it  clofe,  and  let  k 
fimmer  an  hour.  If  you  find  it  is  not  enough,  you  muff  do  it 
longer.  When  it  is  done,  lay  it  in  your  difh,  untie  it,  and  pour 
the  fauce  over  it. 

-  To  farce  Cucumbers . 

Take  fix  large  cucumbers,  cut  a  piece  off  the  top,  and  fcoop 
out  all  the  pulp  ;  take  a  large  white  cabbage  boiled  tender,  take 
only  the  heart,  chop  it  fine,  cut  a  large  onion  fine,  hired  feme 
parfley  and  pickled  mufhrooms  finall,  two  hard  eggs  chopped 
very  fine,  feafon  it  with  pepper,  fait  and  nutmeg  ;  huff  your 
cucumbers  full,  and  put  on  the  pieces,  tie  them  with  a  pack¬ 
thread,  and  fry  them  in  butter  of  a  light  brown  ;  have  the  fol¬ 
lowing  fauce  ready-  :  take  a  quarter  of  a  pint  of  red  wine,  a  quarter 
of  a  pint  of  boiling  water,  a  finall  onion  chopped  fine,  a  little 
pepper  and  fait,  a  piece  of  butter  as  big  as  a  walnut  rolled  its. 
ffour  ;  when  the  cucumbers  are  enough,  lay  them  in  your  difh, 
pour  the  fat  out  of  the  pan  and  pour  in  this  fauce,  let  it  boil, 
and  have  ready  the  yolks  of  two  eggs  beat  fine,  mixed  with  two 
or  three  fpoonfuls  of  the  fauce,  then  turn  them  into  the  pan,  let 
them  boil,  keeping  it  ffirring  all  the  time,  untie  the  firings  and 
pour  the  fauce  over*  Serve  it  up  for  a  fide -difh.  Garnifh  with 
the  tops. 

To  few  Cucumbers , 

Take  fix  large  cucumbers,  flice  them  ;  take  fix  large  onions* 
peel  and  cut  them  in  thin  flices,  fry  them  both  browm,  then  drain 
them  and  pour  out  the  fat,  put  them  into  the  pan  again,  with 
three  fpoonfuls  of  hot  water,  a  quarter  of  a  pound  of  butter  rolled 
in  flour,  and  a  teafpoonful  of  muftard  ;  feafon  with  pepper  and 
fait,  and  let  them  ftew  a  quarter  of  an  hour  foftly,  fhaking  the 
pan  often.  When  they  are  enough,  difh’ them  up. 

Fry' d  Celery . 

Take  fix  or  eight  heads  of  celery,  cut  off  the  green  tops,  and 
take  off  the  outfide  fialks,  wafli  them  clean  and  pare  the  roots  clean; 
then  have  ready  half  a  pint  of  white  wine,  the  yolks  of  three 
eggs  beat  fine,  and  a  little  fait  and  nutmeg  ;  mix  ail  well  toge¬ 
ther  with  flour  into  a  batter,  dip  every  head  into  the  batter,  and 
fry  them  in  butter.  When  they  are  enough,  lay  them  in  your 
difh,  and  pour  melted  butter  over  them. 
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Celery  with  Cream . 

Wash  and  clean  fix  or  eight  heads  of  celery,  cut  them  about 
three  inches  long,  boil  them  tender,  pour  away  all  the  water, 
and  take  the  yolks  of  four  eggs  beat  fine,  half  a  pint  of  cream,  a 
little  fait  and  nutmeg,  pour  it  ©ver,  keeping  the  pan  fhaking  all 
the  while*  When  it  begins  to  be  thick,  difh  it  up. 

Cauliflowers  fry  d. 

Take  two  fine  cauliflowers,  boil  them  in  milk  and  water,  then 
leave  one  whole,  and  pull  the  other  to  pieces  ;  take  half  a  pound 
of  butter,  with  two  fpoonfuls  of  water,  a  little  duft  of  flour,  and 
melt  the  butter  in  a  lfew-pan  ;  then  put  in  the  whole  cauliflower 
cut  in  two,  and  the  other  pulled  to  pieces,  and  fry  it  till  it  is  ol 
a  very  light  brown.  Seafon  it  with  pepper  and  ialt.  W  hen  it 
is  enough,  lay  the  two  halves  in  the  middle,  and  pour  the  reft 
all  over. 

To  / make  an  Oatmeal  Pudding , 

Take  a  pint  of  fine  oatmeal,  boil  it  in  three  pints  of  new 
milk,  ftirring  it  till  it  is  as  thick  as  a  hafiy-pudding  ;  take  it  off, 
and  Air  in  half  a  pound  of  frefli  butter,  a  little  beaten  mace  and 
nutmeg,  and  a  gill  of  fack  ;  then  beat  up  eight  eggs,  half  the 
whites,  flir  all  well  together,  lay  a  puff-pafte  all  over  the  difh, 
pour  in  the  pudding,  and  bake  it  half  an  hour.  Or  you  may- 
boil  it  with  a  few  currants. 

To  make  a  Potatoe  Pudding, 

Take  a  quart  of  potatoes,  boil  them  foft,  peel  them  and  mafh 
tbem  with  the  back  of  a  fpoon,  and  rub  them  through  a  fieve,  to 
have  them  fine  and  fmooth  ;  take  half  a  pound  of  frefh  butter- 
melted,  half  a  pound  of  fine  fugar,  fo  beat  them  well  together 
till  they  are  very  fmooth,  beat  fix  eggs,  whites  and  all,  flir  them 
in,  and  a  glafs  of  fack  or  brandy.  You  may  add  half  a  pound  of 
currants,  boil  it  half  an  hour,  melt  butter  with  a  glafs  of  white 
wine  ;  fweeten  with  fugar,  and  pour  over  it.  You  may  bake  it  in 
a  difh,  with  puff  pafte  ail  round  the  difh  and  at  the  bottom. 

To  ?nake  a  fecond  Potatoe  Pudding, 

Boil  two  pounds  of  potatoes,  and  beat  them  in  a  mortar  fine, 
beat  in  half  a  pound  of  melted  butter,  boil  it  half  an  hour,  pour 
melted  butter  over  it,  with  a  glafs  of  white  wine,  or  the  juice  of  a 
Seville  orange,  and  throw  fugar  all  over  the  pudding  and  difh. 

-1  To  make  a  third  fort  of  Potatoe  Pudding, 

Take  two  pounds  of  white  potatoes,  boil  them  foft,  peel  and 
beat  them  in  a  mortar,  or  ftrain  them  through  a  fieve  till  they  arc 
quite  fine  ;  then  mix  in  half  a  pound  of  frefh  butter  melted/then 
beat  up  the  yolks  of  eight  eggs  and  three  whites,  flir  them  in, 
and  half  a  pound  of  white  fugar  finely  powdered,  half  a  pint  of 
lack,  flir  it  well  together,  grate  in  half  a  large  nutmeg,  and  flir 
in  half  a  pint  of  cream,  make  a  puff-pafte,  and  lay  all  over  your 
difh  and  round  the  edges ;  pour  in  the  pudding,  and  bake  it  of  a 
fine  light  brown, 
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For  change,  put  in  half  a  pound  of  currants  ;  or  you  may 
ftrew  over  the  top  half  an  ounce  of  citron  and  orange-peel  cut 
thin,  before  you  put  it  into  the  oven. 

Pa  make  an  Orange  Pudding* 

o  6 

Take  the  yolks  of  fixteen  eggs,  beat  them  well,  with  half  a 
pound  of  melted  butter,  grate  in  the  rind  of  two  fine  Seville 
oranges,  beat  in  'half  a  pound  of  fine  fugar,  two  fpoonfuls  of 
orange-flower  water,  two  of  role  water,  a  gill  of  lack,  half  a 
pint  of  cream,  two  Naples  bifcuits,  or  the  crumb  of  a  halfpenny 
roll  foaked  in  the  cream,  and  mix  all  well  together*  Make  a 
thin  puff  pafte,  and  lay  all  over  the  difh  and  round  the  rim,  pour 
in  the  pudding  and  bake  it.  it  will  take  about  as  long  baking  as  & 
cuftard. 

To  make  a  fccond  fort  of  Orange  Pudding . 

You. muff  take  lixteen  yolks  of  eggs,  beat  them  fine,  mix  them 
with  half  a  pound  of  frefh  butter  melted,  and  half  a  pound  of 
white  fugar,  a  little  role-water  and  a  little  nutmeg.  Cut  the  peel 
of  a  fine  large  Seville  orange  fo  thin  as  none  of  the  white  appears, 
beat  it  fine  in  a  mortar  till  it  is  like  a  pafie,  and  by  degrees  mix 
in  the  above  ingredients  all  together,  then  lay  a  puff -pafie  all 
over  the  difli ;  pour  in  the  ingredients,  and  bake  it. 

To  ?nake  a  third  Orange  Pudding . 

o  o 

You  mufi  take  two  large  Seville  oranges,  and  grate  off  the 
rind  as  far  as  they  are  yellow,  then  put  your  oranges  in  fair 
water,  and  let  them  boil  till  they  are  tender.  Shift  the  water 
three  or  four  times  to  take  out  the  bitternels ;  when  they  arc- 
tender,  cut  them  open  and  take  away  the  feeds  and  firings,  and 
beat  the  other  part  in  a  mortar,  with  half  a  pound  of  fugar,  till 
it  is  a  pafie;  then  put  to  it  the  yolks  of  fix  eggs,  three  or  four 
Spoonfuls  of  thick  cream,  half  a  Naples  bifcuit  grated,  mix  the  lb 
together,  and  melt  a  pound  of  frefh  butter  very  thick,  and  fiir  it 
well  in.  When  it  is  cold,  put  a  little  thin  puff- pafie  about  the 
bottom  and  rim  of  your  difh  ;  pour  in  the  ingredients,  and  bake 
it  about  three  quarters  of  an  hour. 

To  make  a  fourth  Orange  Pudding . 

You  mufi  take  the  outfide  rind  of  three  Seville  oranges,  boil 
them  in  feveral  waters  till  they  are  tender,  then  pound  them  in  a, 
mortar  with  three  quarters  of  a  pound  of  fugar ;  then  blanch 
half  a  pound  of  faeet  almonds,  beat  them  very  fine  with  role 
water  to  keep  them  from  oiling,  then  beat  fixteen  eggs,  but  fix 
whites,  a  pound  of  frefh  butter,  and  beat  all  thefe  together  till 
it  is  light  and  hollow  ;  then  lay  a  thin  puff- pafte  all  over  a  difh  and 
put  in  the  ingredients.  Bake  it  with  your  tarts. 

To  make  a  Lemon  Pudding . 

Grate  the  outfide  rind  of  two  clear  lemons,  then  grate  two 
Naples  bifeuits  and  mix  with  the  grated  peel,  and  add  to  it  three 
quarters  of  a  pound  of  white  fugar,  twelve  yolks  of  eggs,  and 
half  the  whites,  three  quarters  of  a  pound  of  nicked  butter, 

half 
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half  a  pint  of  thick  cream  ;  mix  all  well  together,  lay  a  puff-psfftf 
all  over  the  dilh,  pour  the  ingredients  in  and  bake  it.  An  hour 
will  bake  it. 

To  make  an  Almond  Pudding » 

Blanch  half  a  pound  of  lweet  Almonds,  and  four  bittef  ones* 
In  warm  water,  take  them  and  pound  in  a  marble  mortar,  with 
two  fpoonfuls  of  Orange-dower  water,  and  two  of  rofe  water,  a 
gill  of  fack  ;  mix  in  four  grated  Naples  bifeuits,  three  quarters 
of  a  pound  of  melted  butter,  beat  eight  eggs  and  mix  them  with 
a  quart  of  cream  boiled,  grate  in  half  a  nutmeg  and  a  quarter 
of  a  pound  of  fugar ;  mix  all  well  together*  make  a  thin  puff- 
pafle  and  lay  all  over  the  diih,  pour  in  the  ingredients  and 
bake  it.  T  ' 

To  boil  an  Almond  Pudding . 

.  —  O 

Beat  a  pound  of  fweet  almonds  as  finall  as  poffible,  with  three 
fpoonfuls  of  rofe  water,  and  a  gill  of  fack  or  white  wine,  and  mix 
in  half  a  pound  of  frefh  butter  melted,  with  five  yolks  of  eggs 
and  two  whites,  a  quart  of  cream,  a  quarter  of  a  pound  of  fu¬ 
gar,  half  a  nutmeg  grated,  one  fpoonful  of  flour  and  three  fpoon¬ 
fuls  of  crumbs  of  while  bread ;  mix  all  well  together,  and  boil  it. 
It  will  take  half  an  hour  boiling. 

To  make  a  Sago  Pudding . 

X'ET  half  a  pound  fago  be  wafhed  well  in  three  or  four  hot 
waters,  then  put  to  it  a  quart  of  new  milk,'  and  let  it  boif  toge¬ 
ther  till  it  is  thick  ,*  ffir  it  carefully,  (for  it  is  apt  to  burn)  put 
in  a  flick  of  cinnamon  when  you  fet  it  on  the  fire  :  when  it  is  boiled 
take  it  out ;  before  you  pour  it  out,  ffir  in  half  a  pound  of  frefh 
butter,  then  pour  it  into  a  pan  and  beat  up  nine  eggs,  with  five 
of  the  whites  and  four  fpoonfuls  of  fack ;  ffir  all  together,  and 
fweeten  to  your  taffe.  Put  in  a  quarter  of  a  pound  of  currants 
clean  waffled  and  tubbed,  and  juff  plump’d  in  two  fpoonfuls  of 
fack  and  two  of  rofe  water  :  mix  all  well  together,  lay  a  puff- 
pafte  over  a  diffi,  pour  in  the  ingredients  and  bake  it. 

To  make  a  1ST  Met  Pudding . 

You  muff  get  half  a  pound  of  millet-feed,  and  after  it  is 
wafhed  and  picked  clean,  put  to  it  half  a  pound  of  fugar,  a  ivhole 
nutmeg  grated,  and  three  quarts  of  milk.  When  you  have  mix-* 
ed  all  well  together,  break  in  half  a  pound  of  frefh  butter  j  but¬ 
ter  your  diffi,  pour  it  in  and  bake  it. 

To  make  a  Carrot  Pudding . 

You  muff  take  a  raw'  carrot,  ferape  it  very  clean  and  grate  it: 
take  half  a  pound  of  the  grated  carrot,  and  a  pound  of  grated 
bread,  beat  up  eight  eggs,  leave  out  half  the  whites,  and  mix 
the  eggs  with  half  a  pint  of  cream ;  then  ffir  in  the  bread  and 
carrot,  half  a  pound  of  frefh  butter  melted,  half  a  pint  of  fack, 
and  three  fpoonfuls  of  orange  flower  water,  a  nutmeg  grated. 
Sweeten  to  you r  palate.  Mix  all  well  together,  and  if  it  is  not 
thin  enough',  ffir  in  a  little  new  milk  or  cream.  Let  it  be  of  a 
moderate  thicknefs,  lay  a  puff-pafte  all  over  the  difh  and  pour  i» 
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the  ingredients.  Bake  it ;  it  will  take  an  hour’s  baking.  Or 
you  may  boil  it ;  but  then  you  muft  melt  butter,  and  put  in  white 
wine  and  fugar; 

A  fee  and  Carrot  Pudding . 

Get  two  penny  loaves,  pare  off  the  cruft,  foak  them  in  a 
quart  of  boiling  milk,  let  it  ftand  till  it  is  cold,  then  grate  in  two 
or  three  large  carrots,  then  put  in  eight  eggs  well  beat  and  three 
quarters  of  a  pound  of  frefti  butter  melted,  grate  in  a  /little  nut* 
meg  and  fweeten  to  your  tafte.  Cover  your  dilh  with  puff-pafte, 
pour  in  the  ingredients  and  bake  it  an  hour; 

To  make  a  Ccrwjlip  Puddbig . 

Having  got  the  flowers  of  a  peck  of  cowllips,  cut  them  final! 
and  pound  them  fmall,  with  half  a  pound  of  Naples  bifeuits 
grated,  and  three  pints  of  cream.  Boil  them  a  little;  then  take 
them  off  the  fire,  and  beat  up  fixteen  eggs,  with  a  little  cream 
and  a  little  rofe  water.  Sweeten  to  your  palate.  Mix  it  all  well 
together,  butter  the  difh,  and  pour  it  in..  Bake  it ;  and  when  it 
is  enough,  throw  fine  fugar  over  and  ferve  it  up. 

Note,  New  milk  will  do  in  ail  thefe  puddings,  when  you  have 
£0  cream. 

To  make  a  Quince,  Apricot ,  or  White  P 'ear -Plumb  Pudding* 

Scald  your  quinces  very  tender,  pare  them  very  thin,  ferape 
off  the  foft  ;  mix  it  with  fugar  very  fweet,  put  in  a  little  ginger 
and  a  little  cinnamon.  To  a  pint  of  cream,  you  muft  put  three 
•or  four  volks  of  eggs,  and  ftir  it  into  your  quinces  till  they  are 
of  a  good  thicknefs.  It  muft  be  pretty  thick.  So  you  may  do 
apricots,  or  white  pear-plumbs.  Butter  your  difh,  pour  it  in 
and  bake  it. 

To  make  a  Pearl  Barley  Pudding . 

Get  a  pound  of  pearl  barley,  wafh  it  clean,  put  to  Jt  three 
quarts  of  new  milk,  and  half  a  pound  of  double  refined  fugar,  a 
nutmeg  grated  ;  then  put  it  into  a  deep  pan,  and  bake  it  with 
brown  bread.  Take  it  out  of  the  oven,  beat  up  fix  eggs  ;  mix 
all  well  together,  butter  a  difh,  pour  it  in,  bake  it  again  an 
hour,  and  it  will  be  excellent. 

To  make  a  French  Barley  Pudding . 

Put  to  a  quart  of  cream  fix  eggs  well  beaten,  half  the  whites, 
fweeten  to  your  palate,  a  little  orange-flower  water,  or  rofe  water, 
and  a  pound  of  melted  butte, r  :  then  put  in  fix  handfuls  of  French 
barley,  that  has  been  boiled  tender  in  milk.  Butter  a  difh  and 
put  it  in.  It  will  take  as  long  baking  as  a  venifon  pafty. 

To  ?nake  an  Apple  Pudding . 

-4 ake  twelve  large  pippins,  pare  them  and  takeout  the  cores, 
put  them  in  so  a  fauce-pan,  with  four  or  five  fpoonfulsof  water. 
Boil  them  till  they  are  foft  and  thick  ;  then  beat  them  well,  ftir 
jp  a  quarter  of  a  pound  of  butter,  a  pound  of  loaf i fugar,  the 
juice  of  three  lemons,  the  peel  of  two  lemons  cut  thin  and  beat 
fine  in  a  mortar,  the  yolks  of  eight  eggs  beat ;  mix  all  well  to, 
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gether,  bake  it  in  a  (lack  oven,  when  it  is  near  done,  throw  over 
a  little  fine  fugar.  You  may  bake  in  in  a  puff-paile,  as  von  do 
the  other  puddings. 

To  make  an  Italian  Pudding* 

o 

Take  a  pint  of  cream,  and  flice  in  feme  French  roll,  as  much 
as  you  think  will  make  it  thick  enough,  beat  ten  eggs  fine,  grate 
a  nutmeg,- butter  the  bottom  of  your  difli,  flice  twelve  pippins 
Into  it,  throw  fome  orange-peel  and  fugar  over,  and  half  a  pint 
of  red  wine  ;  then  pour  your  cream,  bread  and  eggs  over  it  ;  fir  ft 
lay  a  puff- pa  lie  at  the  bottom  of  the  difli  and  round  the  edges? 
and  bake  it  half  an  hour. 


To  make  a  Rice  Pudding. 

o 

Take  a  quarter  of  a  pound  of  rice,  put  it  into  a  fauee-pan, 
with  a  quart  of  new  milk,  a  flick  of  cinnamon,  liir  it  often  to 
keep-it  from  lticking  to  the  fauce-pan.  When  it  is  boiled  thick, 
pour  it  into  a  pan, . flir  in  a  quarter  of  a  pound  of  frefli  butter 
and  fugar  to  your  palate  ;  grate  in  half  a  nutmeg,  add  three  or 
four  fpoonfuls  of  rofe  water,  and  flir  all  well  together,  when  it 
is  cold,  beat  up  eight  eggs,  with  half  of  the  whites,  beat  it  all 
well  together,  butter  a  difli,  and  pour  it  in  and  bake  it.  You  may 
lay  a  puff-pafle  firfl  all  over  the  difli ;  for  change,  put  in  a  few 
currants  and  fw£et- meats,  if  you  chufe  it. 

/I  fee  on  d  Rice  Pudding). 

Get  half  a  pound  of  rice,  put  to  it  three  quarts  of  milk,  flir 
in  half  a  pound  of  fugar,  grate  a  fmall  nutmeg  in  and  break  in 
half  a  pound  of  frefli  butter ;  butter  a  difli,  and  pour  it  in  and 
bake  it.  You  may  add  a  quarter  of  a  pound  of  currants,  for 
change.  If  you  boil  the  rice  andhnilk,  and  then  flir  in  the  fugar, 
you  may  bake  it  before  the  fire,  or  in  a  tin  oven.  You  may  add 
eggs,  but  it  will  be  good  without. 

A  third  Rice  Pudding. 

o 

Take  fix  ounces  of  the  flour  of  rice,  put  it  into  a  quart  of 
milk,  and  let  it  boil  till  it  is  pretty  thick,  flirting  it  all  the  while; 
then  pour  it  into  a  pan,  flir  in  half  a  pound  of  i  refly  butter  and  a 
quarter  of  a  pound  of  fugar;  when  it  is  cold,  grate  in  a  nutmeg, 
beat  fix  eggs  with  a  fpoonful  or  two  of  lack,  beat  and  flir  all  well 
together,  lay  a  thin  puff-pafle  at  the  bottom  of  your  difh,  pour 
it  in  and  bake  it. 


Io  boil  a  Cuflard  Pudding. 

Take  a  pint  of  cream,  out  of  which  take  two  or  three  fpoon¬ 
fuls,  and  mix  with  a  fpoonful  or  fine  flour  ;  fet  the  reft  to  boil. 
When  it  is  boiled,  take  it  off,  and  f fir  in  the  cold  cream  and 
flour  very  well  ;  when  it  is  cool,  beat  up  five  yolks  and  two 
whites  of  eggs,  and  flir  in  a  little  fait  and  fome  nutmeg,  and  two 
or  three  fpoonfuls  of  lack  ;  fweeten  to  your  palate  ;  butter  a 
wooden  bowl,  and  pour  it  in,  tie  a  cloth  over  it  and  boil  it  half  an 
When  it  is  enough,  untie  the  cloth,  turn  the  middin  g  out- 


hour. 
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into  yo.ur  diffa  and  pour  melted  butter  over  it. 
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To  make  a  Flour  Pudding. 

o 

Take  a  quart  of  milk,  beat  up  eight  eggs,  but  four  of  the 
whites,  mix  with  them  a  quarter  of  a  pint  of  milk,  and  ltir  into 
that  four  large  fpoonfuls  of  flour,  beat  it  well  together,  boil  fix 
bitter  almonds  in  two  fpoonfuls  of  water,  pour  the  water  into  the 
eggs,  blanch  the  .almonds  and  beat  them  fine  in  a  mortar  ;  then 
mix  them  in,  with  half  a  large  nutmeg  and  a  tea  fpoonful  of  fait, 
then  mix  in  the  reft  of  the  milk,  flower  your  cloth  well,  and 
boil  it  an  hour  ;  pour  melted  butter  over  it,  and  fugar,  if  you 
like  it,  thrown  all  over.  Gbferve  always  in  boiling  puddings, 
that  the  water  boils  before  you  put  them  into  the  pot,  and  have 
ready,  when  they  are  boiled,  a  pan  of  clean  cold  water  ;  juft 
give  your  pudding  one  dip  in,  then  untie  the  cloth,  and  it  will 
turn  out,  without  flicking  to  the  cloth. 

To  male  a  Batter  Pudding .  ' 

a 

"Take  a  quart  of  milk,  beat  up  fix  eggs,  half  the  whites, 
mix  as  above,  fix  fpoonfuls  of  flour/  a  tea  fpoonful  of  fait  and 
one  of  beaten  ginger;  then  mix  all  together,  boil  it  an  hour  and 
a  quarter,  and  pour  melted  butter  over  it.  You  may  put  in  eight 
eggs,  if  you  have  plenty,  for  change,  and  hall  a  pound  of  pru- 
ens  or  currants. 

do  make  a  Batter  Pudding  without  Fggs. 

Take  a  quart  of  milk,  mix  fix  fpoonfuls  of  flour,  with  a  lit¬ 
tle  of  the  milk  firft,  a  tea  fpoonful  of  fait,  two  tea  fpoonfuls  of 
beaten  ginger,  and  two  of  the  tin/lure  of  faffron  ;  then  mix  all 
together,  and  boil  it  an  hour.  You  may  add  fruit,  as  you  think 
proper. 

To  male  a  Grateful  Pudding. 

Take  a  pound  of  fine  flour  and  a  pound  of  white  bread  grated, 
take  eight  eggs,  biitt  half  the  whites,  beat  them  up,  and  mix 
with  them  a  pint  of  new  milk,  then  ltir  in  the  bread  and  flour,  a 
pound  of  raifins  ftoned,  a  pouad  of  currants,  half  a  pound  of 
fugar,  a  little  beaten  ginger  j  mix  all  well  together,  and  either 
bake  or  boil  it.  It  will  take  three  quarters  of  an  hour’s  baking, 
put  cream  in,  inifead  of  milk,  if  you  have  it.  It  will  be  an  ad¬ 
dition  to  the  pudding.  a 

To  male  a  Bread  Pudding. 

Cur  of  all  the  cruft  of  a  penny  white  loaf,  and  flice  it  thin 
into  a  quart  of  new  milk,  fet  it  over  a  chafing-difii  of  coals  till 
the  bread  has  foaked  up  all  the  milk,  then  put  in  a  piece  of  fweet 
butter,  ftir  it  round,  let  it  ftand  till  cold  ;  or  you  may  boil  your 
milk,  and  pour  over  your  bread  and  cover  it  up  clofe,  does  full 
as  well  ;  then  take  the  yolks  of  fix  eggs,  the  whites  of  three, 
•and  beat  them  flip  with  a  little  role  water  and  nutmeg,  a  little  fait 
•and  fugar,  if  you  ehufe  it.  Mix  all  well  together,  and  boil  it 
half  an  hour. 
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To  male  a  fine  Bread  Pudding* 

Take  all  the  crumb  of  a  hale  penny  loaf,  cut  it  thin,  a  quart 
of  cream,  fet  it  over  a  flow  fire  till  it  is  fcalding  hot,  then  let  it 
Hand  till  it  is  cold,  beat  up  the  bread  and  cream  well  together, 
grate  in  feme  nutmeg,  t  ke  twelve  bitter  almonds,  boil  them  in 
two  fpoonfuls  of  water,  pour  the  water  to  the  cream  and  flir  it 
in  with  a 'little  fait,  fweete'n  it  to  your  palate,  blanch  the  almonds 
®md  beat  them  in  a  mortar,  with  two  fpoonfuls  of  role  or  orange 
flower  Water  till  they  are  a  fine  paile  ;  then  mix  them  by  degrees 
with  the  cream,  till  they  are  well  mixed  in  the  cream,  then  take 
the  yolks  of  eight  eggs,  the  whites  of  but  four,  beat  them  well 
and  mix  them  with  your  cream,  and  ir.bfc  all  well  together.'  A 
wooden  difh  is  bed:  to  boil  it  in ;  but  if  you  boil  it  in  a  cloth,  be 
fure  to  dip  it  in  the  hot  water  and  flour  it  well,  tie  it  loofe  and 
boil  it  half  an  hour.  Be  fure  the  water  boils  when  you  put  it  in* 
and  keeps  boiling  ail  the  time.  When  it  is  enough  turn  it  into 
your  difh,  melt  butter  and  put  in  two  or  three  fpoonfuls  of  white 
wine  or  lack,  give  it  a  boil  and  pour  it  over  your  pudding  ;  them 
drew  a  good  deal  of  fine  fugar  all  over  the  pudding  and  difh/  and 
fend  it  to  table  hot.  New  milk  will  do,  when  you  cannot  get 
©ream.  You  may  ‘  for  change,  put  in  a  few  currants. 

To  male  an  ordinary  Bread  Pudding • 

Take  two  halfpenny  rolls,  dice  them ,  thin,  cruft  and  alls, 
pour  over  them  a  pint  of  new  milk,  boiling  hot,  cover  then! 
cibfe,  let  it  dand  feme  hours  to  foak  $  then  beat  it  well  with  a 
little  melted  butter,  and  beat  up  the  yolks  and  whites  of  two 
eggs,  beat  all  together  well  with  a  little  fait.  Boil  it  half  aif 
hour  ;  when  it  is  done,  turn  it  into  your  difh,  pour  melted  bub* 
ter  and  fugar  over  it.  Some  love  a  little  vinegar  in  the  butter* 
If  your  rolls  are  dale  and  grated,  they  will  do  better ;  add  a  lit* 
tie  ginger.  You  may  bake  it  with  a  few  c’ur rants. 

To  make  a  baked  Bread  Pudding. 

Take  the  crumb  of  a  penny -loaf,  as  much  flour,  the  yolks  of 
four  eggs  and  two  whites,  a  tea  fpoohful  of  ginger,  half  a  pound 
of  ratlins  Honed,  half  a  pound  of  currants  clean  waflied  ancf 
picked,  a  little  fait.  Mix  fifd  the  bread  and  flour,- '  ginger, "fait* 
■and  fugar  to  your  palate,  then  the  eggs,  and  as  much  milk  as  will 
make  it  like  a  good  batter,  then  the  fruit,  butter  the, difh,  pour 
it  in  and  bake  it. 

To  make  a  Boiled  Poaf, 

Take  a  penny  loaf,  pour  over  it  half '  a  pint  of  milk  boiling 
hot,  cover  it  clofe,  let  it.  Hand  till  it  has  leaked  up  the  milk  $ 
then  tie  it  up  in  a  cloth,:  ami  boil  it  a  quarter  of  an  h©ur.  Wheii 
it  Is  don'e,  lay  it  in  a  difh,  pour  melted  butter  over  it,  and 
throw  fugar  all  over  ;  a  fpobnful  of  wine  or  role-water,  does 
as  well  in  the  butter,  as  juice  of  Seville  orange.  A  French 
manchet  does  bed ;  but  there  are  little  loaves  made  on  pqrpofe 
for  the  tile*’  A  French  roll,  or  oat-cake,  does  very  WfU  boiled 
thus.  "  '  ;  "  -  -  ‘  ;  *  V-  1  :  11 ' 

l  nr* 
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Yo  make  a  Ghefnut  Pudding. 

rtrT  a  dozen  and  a  half  of  chelnuts  into  a  Ikillef  or  faucepan 
ef  water,  boil  them  a  quarter  of  an  hour,  then  blanch  and  peel 
them  and  beat  them  in  a  marble  mortar,  with  a  lit  tie  orange- 
flower  or  rofe  water  and  lack,  till  they  are  a  fine  thin  pafte  ;  then 
beat  up  twelve  eggs,  with  half  the  whites,  and  mix  them  well ; 
grate  half  a  nutmeg,  a  little  fait,  mix  them  with  three  pints  of 
eream  and  half  a  pound  of  m.elted  butter ;  fwecten  it  to  your 
palate,  and  mix  all  together.  Lay  a  puff  pafte  all  over  the  difh, 
pour  in  the  mixture  and  bake  it.  When  you  can’t  get  cream, 
take  three  pints  of  milk,  beat  up  the  yolks  of  four  eggs  and  flit 
into  the  milk  ;  fet  it  over  the  fire,  flirring  it  all  the  time  till  it  it 
fcalding  hot,  then  mix  it  in  the  room  of  the  cream. 

'To  make  a  fine  plain  baked  Pudding, 

_  You  mitft  take  a  quart  of  milk,  and  put  three  bay-leaves  into 
it.  When  it  has  boiled  a  little,  with  fine  flour,  make  it  in  o  si 
hatly-pudding,  with  a  little  fait,  pretty  thick  ;  take  it  off'  the  fi  re , 
and  ftir  in-  half  a  pound  of  butter,  a  quarter  of  a  pound  of  fugar, 
beat  up  twelve  eggs  and  half  the  whites,  ftir  all  well  together, 
lay  a  puff-  pafte  ali  over  the  difli  and  pour  in  your  fluff.  Half  ail 
hour  will  bake  it. 

make  pretty  little  Chsefe-curd  Puddings • 

You  muft  take  a  gallon  of  milk,  and  turn  it  with  runner, 
then  drain  all  the  curd  from  the  whey,  put  the  curd  into  a  rriot- 
tar,  and  beat  it  with  half  a  pound  of  frefh  butter  till  the  butter 
and  curd  are  well  mixed;  then  beat  fix  eggs,  half  the  whites, 
and  ftrain  them  to  the  curd,  two  Naples  Bncuifs,  or  half  a  penny 
roll  grated ;  mix  all  thele  together,  and  fweeten  to  your  palate  ; 
butter  your  patty-pans,  and  fill  them  with  the  ingredients.  Bak« 
them,  but  don’t  let  your  oven  be  too  hot  ;  when  they  are  done, 
turn  them  out  into  a  difh,  cut  citron  and  candied  orange-peel  int» 
little  narrow  bits,  about  an  inch  long,  and  blanched  almonds  cue 
in  long  (lips,  flick  them  here  and  there  on  the  tops  of  the  pud¬ 
dings,  juft  as  you  fancy  ;  pour  melted  butter  with  a  little  fack  ia 
it  into  the  difli,  and  throw  fine  fugar  ali  over  the  puddings  and 
difli.  They  make  a  pretty  fide-difh. 

To  ■make  an  apricot  Pudding, 

Coddle  fix  large  apricots  very  tender,  break  them  very  finally 
fweeten  them  to  your  tafte.  When  they  are  cold,  add  fix  eggs* 
©nly  two  whites  well  beat;  mix  them  well  together  with  a  pint 
©f  good  cream,  lay  a  puff-pafte  all  over  your  difli  and  pour  in 
your  ingredients.  Bake  it  half  an  hour,  don’t  let  the  oven  be 
too  hot ;  when  it  is  enough,  throw  a  little  fine  fugar  all  over  it3 
snd  fend  it  to  table  hot, 

To  make  the  Ipfwich  .Almond  Pudding . 

St  ee p  fomewhat  above  three  ounOes  of  the  crumb  of  white 
bread  diced,  in  a  pint  and  a  half  of  cream,  or  grate  the  bread, 
then  beat  half  a  pound  of  blanched  almonds  v«ry  fine  till  they 

M  3  \  are 
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are  like  a  pafte,  with  a  little  orange  flower  water,  beat  up  the 
yolks  of  eieht  eugs  and  the  whites  of  four;  mix  all  well  tore- 
ther,  put  in  a  quarter  of  a  pound  of  white  fugar,  and  It i r  in  .  a 
little  melted  butter  about  a  quarter  of  a  pound,  lay  a  flieet  ©f 
puft-pafle  at  the  bottom  of  your  dilh  and  pour  in  the  ingredients. 
Half  an  hour  will  bake  it. 

To  make  a  Vcr micella  Pudding . 

o 

You  muft  take  the  yolks  of  two  eggs,  and  mix  it  up  with  as 
much  flour  as  will  make  it  pretty  ft  iff,  fo  as  you  can  roll  it  out 
very  thin,  like  a  thin  wafer  ;  and  when  it  is  fo  dry  as  you  can 
roll  it  up  together  without  breaking,  roll  it  as  dole  us  you  can  ; 
then  with  a  flia'rp  knife  begin  at  one  end,  and  cut  it  as  thin  as 
you  can,  have  fome  water  boiling,  with  a  little  fait  in  it,  put  rn 
the  paile,  and  j u lb  give  it  a  boil  for  a  minute  or  two  ;  then  throw 
it  into  a  fieve  to  drain,  then  take  a  pan,  lay  a  layer  of  vermfcella 
and  a  layer  of  butter,  and  lo  on.  When  it  is  cool,  beat  it  up 
well  together,  and  meW  the  reft  of  the  butter  and  pour  on  it; 
beat  it  well  (a  pound  of  butter  is  enough,  mix  half  with  the  pafte 
,  and  the  other  half  melt)  grate  the  crumb  of  a  penny  loaf,  and 
mix  in;  beat  up  ten  eggs,  and  mix  in  a  final!' nutmeg  grated,  a 
gill  of  fack,  or  fome  rofe-water,  a  tea  lpoonful  of  fait,  beat  |t 
all  well  together,  and  fvveeten  it  to  your  palate,  grate  a  little 
lemon-peel  in,  and  dry  two  large  blades  of  mace  and  beat  them 
fine.  You  may,  for  change,,  add  a  pound  of  currants  nicely  waffl¬ 
ed  and  picked  clean,  butter  the  pan  or  difli  you  bake  it  in,  and 
then  pour  in  your  mixture.  It  will  take  an  hour  and  a  half  bak¬ 
ing  ;  but  the  oven  muft  not  he  too  hot.  If  you  lay  a  good  thin 
«ruft  round  the  bottom  of  the  difli  or  fides,  it  will  be  better, 

.Puddings  for  little  Difl.es . 

You  muft  take  a  pint  of  cream  and  boil  it,  and  flit  a  half¬ 
penny  loaf  and  pour  the  cream  hot  over  it,  and  cover  it  dole  till 
it  is  cold  ;  then  beat  it  fine,  and  grate  in  half  a  large  nutmeg, 
%  quarter  of  a  pound  of  fugar,  the  yolks  of  four  eggs,  but  two 
whites  well  beat,  beat  it  all  well  together.  With  the  .half  of 
this  ,  fill  four  little  wooden  dilhes  ;  colour  one  yellow  with  far- 
iron,  one  red  with  cochineal,  green  with  the  juice  of .  fpinach. 
and  blue  with  fyrup  of  violets ;  the  reft  mix,  an  ounce  of  fweet 
almonds  blanched  and  beat  fine,  and  fill  a  difli.-  Your  dilhes 
muft  be  fraall,  and  tie  your  covers  over  very  dole  with  pack¬ 
thread.  When  your  pot  boils  put  them  ;in.  An  hour  will  boil 
them;  when  enough,  turn  them  out.  in  a  difli,  the  white  one  in 
the  middle,  and  the  four  coloured  ones  round.  When  they  are 
enough,  melt  fome  trefti  butter,  with  a  glafs  of  lack,  and  pour 
*>ver,  and  throw  lugar  all  over  the  difli.  The  white  puduing- 
difh  muft  be  of  a  larger  fix*  than  the  reft  ;  and  be  lure  to  but¬ 
ter  your  dilhes  well  before  you  put  them  in,  and  don’t  fill  them, 
full. 
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To  make  a  Street -me at  Pudding. 

Put  a  thin  pud'-pade  all  over  your  difh,  then  have  candied 
orange  and  lemon  peel  and  citron,  of  each  an  ounce,  flice  them 
thin-,  and  lay  them  all  over  the  bottom  of  your  difh  >  then  beat 
eight  yolks  of  eggs,  and  two  whites,  near  halt  a  pound  of  fugar, 
and  half  a  pound  'of  melted  butter.  Beat  all  well  together  ;  when 
the  oven  is  ready,  pour  it  on  your  fweetmeats.  An  hour  or  led 
will.. bake  it.  The  oven  mull  not  be  too  hot. 

(T 0  make  a  fine  Plain  Pudding. 

Get  a  quart  of  milk,  put  into  it  fix  laurel-leaves,  boil  it,  then 
take  out  your  leaves,  and  ill r  in  as  much  dour  as  will  make  it  a 
hafty- pudding  pretty  thick,  take  it  off,  and  then  flir  in  halt  a 
pound  of  butter,  then  a  quarter  of  a  pound  of  fugar,  a  lmall 
nutmeg-  grated,  and  twelve  yolks  and  fix  whites  of  eggs  well 
beaten.  Mix  all  well  together,  butter  a  difh.  and  put  in  your 
fluff.  A  little  more  than  half  an  hcur  will  bake  it. 

To  make  a  Ratafa  Puctding. 

Get  a  quart  of  cream,  boil  it  with  four  or  five  laurel-leaves  * 
then  take  them  out,  and  break  in  half  a  pound  ofNapi.es  bifcuits* 
half  a  pound  of  butter,  lome  lack,  nutmeg  and  a  little  fait  ;  take 
it  off  the  fire,  cover  it  up,  when  it  is  almoft  cold,  put  in  two 
ounces  of  blanched  almonds  beat  fine  and  the  volks  of  five  eggs. 
Mix  all  well  together,  and  bake  it  in  a  moderate  oven  half  an 
hour.  Scrape  fugar  on  it,  as  it  goes  into  the  oven. 

To  make  ]a  Bread  and  Butter  Pudding . 

Get  a  penny  loaf,  and  cut  it  into  thin  dices  of  bread  and  but¬ 
ter,  as  you  do  for  tea.  Butter  your  difh  as  'you  cut  them,  lay 
dices  all  over  the  difh,  then  drew  a  few  currants  clean  wafhed  and 
picked,  then  a  row  of  bread  and  butter,  then  a  few  currants,  and 
lb  on  till  all  your  bread  and  butter  is  in  ;  then  take  a  pint  of  milk, 
beat  up  four  eggs,  a  little  fait,  half  a  nutmeg  grated,  mix  all  to¬ 
gether  with  fugar  to  your  tade  ;  pour  this  over  the  bread,  and 
bake  it  half  an  hour.  A  puff-pade  under  does  bed.  You  may, 
put  in  two  fpoonfuls  of  role-water. 

To  make  a  boiled  Rice  Pudding. 

Having  got  a  quarter  of  a  pound  of  the  dower  of  rice^  put  It 
over  the  bre  in  a  pint  of  milk,  and  keep  it  dir  ring  coriftantly 
that  it  may  not  clod  nor  burn.  When  it  is  of  a  goodthicknefs, 
take  it  off,  and  pour  it  into  an  earthen  pan  ;  dir  in  half  a 
pound  of  butter  very  ftnooth  and  half  a  pint  of  cream  or  new 
milk,  fweeten  to  your  palate^  grate  in  half  a  nutmeg  and  the 
outward  rind  of  a  lemon.  Beat  up  the  yolks  of  fix  eggs  and  two 
whites,  beat  all  well  together  ;  boil  it  either  in  fmall  china  ba* 
fons,  or  wooden  bowls.  When  boiled,  turn  them  in  a  difh,  pour 
melted  butter  over  them,  with  a  little  fack,  and  throw  fugar  all 
over. 
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To  ??iake  a  cheap  Rice  Pudding , 

Get  a  quarter  of  a  pound  of  rice  and  half  a  pound  of  railing 
ftoned,  anti  tie  them  in  a  cloth.  Give  the  rice  a  great  deal  of 
loom  to  fwell.  Boil  it  two  hours ;  when  it  is  enough,  turn  it 
into  your  difh,  and  pour  melted  butter  and  fugar  over  it,  with  st 
little  nutmeg. 

To  make  a  cheap  plain  Rice  Pudding,- 

Get  a  quarter  of  a  pound  of  rice,  tie  it  in  a  cloth,  but  give  room 
for  fwell  ing.  Boil  it  an  hour,  then  take  it  up,  untie  it,  and  with* 
a  fpoon  ftir  in  a  quarter  of  a  pound  of  butter,  grate  foine  nutmeg, 
and  fvveeten  to  your  tafte,  then  tie  it  up  clofe  and  boil  it  another 
hour ;  then  take  it  up,  turn  it  into  your  difla  and  pour  melted  but¬ 
ter  over  it. 

To  ?nake  a  cheap  haled  Rice  Pudding * 

You  mut  take  a  quarter  of  a  pound  of  rice,  boil  it  in  a  quart  of 
new  milk,  ftir  it  that  it  does  not  burn  ;  when  it  begins  to  be  thick, 
take  it  oft,  let  it  ftand  till  it  is  a  little  cool,  then  ftir  in  well  a  quarter’ 
of  a  pound  cf  butter  and  fugar  to  your  palate  ;  grate  a  final!  nut¬ 
meg,  butter  your  difh,  pour' it  in  and  bake  it. 

To  male  a  Spinach  Pudding, 

Take  a  quarter  of  a  peck  of  fpinach,  picked  and  walked  clean y 
put  it  into  a  lance -pan,  with  a  little  fait,  coyer  it  clofe,  and  when 
it  is  boiled  juft  tender,  throw  it  into  a  lieve  to  drain  ;  then  chop  it 
with  a  knife,  beat  up  fix  eggs,  mix  well  with  it  half  a  pint  of  cream, 
and  a  ftale  roll  grated  fine,  a  little  nutmeg,  and  a  quarter  of  a  pound 
©f  melted  butter;  ftir  all  well  together,  put  into  the  fauce-pan  you 
boiled  the  fpinach,  and  keep  ftirring  it  all  the  time  till  it  begins  to 
thicken  ;  then  wet  and  flour  your  cloth  very  well,  tie  it  up  and 
boil  it  an  hour.  When  it  is  enough,  turn  it  into  your  difh,  pour, 
melted  butter  over  it,  and  the  juice  of  a  Seville  orange,  if  you  like 
it ;  as  to  fugar,  you  muft  add,  or  let  it  alone,  juft  to  your  tafte®. 
You  may  bake  it ;  but  then  you  fhould  put  in  a  quarter  of  a  pound 
of  fugar..  You  may  add  bifeuit  in  the  room  of  bread,  if  you  like 
it  better. 

To  make  a  Quaking  Pudding. 

Take  a  pint  of  good  cream,  flx  eggs,'  and  half  the  whites,  beat 
them  well  and  mix  with  the  cream  ;  grate  a  little  nutmeg  in,  add 
a  little  fait,  and  a  little  role-water,  if  it  be  agreeable  ;  grate  in  the 
crumb  of  a  halfpenny  roll,  or  a  fpoonful  of  flour,  fir  it  mixed  with 
a  little  of  the  cream,  or  a  fpoonful  of  the  flour  of  rice,  which,  you, 
pieafe.  Butter  a  cloth  well,  and  flour  it ;  then  put  in  your  mix¬ 
ture,  tie  it  not  too  clofe,  and  boil  it  half  an  hour  fail.  Be  fure  th® 
Water  boils  before  you  put  it  in. 

To  make  a  Cream  Puddinv, 

o 

Take  a  quart  of  cream,  boil  it  with  a  blade  of  mace,  and  half  a* 
nutmeg  grated,  let  it  cool,  beat  up  eight  eggs,  and  three  whites, 
JBam  them  well,  mix  a  fpoonful  of  flour  with  them,  a  quarter  of  a 
pound  of  almonds  blanched  and  beat  very  fine,  with  a  fpoonful  of 
otviuge-flwer  or  role -water,,  mix  with  the  eggs,  then  by  degrees 

Y  mix 
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Stax  m  the  cream,  beat  ail  well  together*  take  a  thick  cloth,  wet  k 
and  fiour  it  well,  pour  in  your  fluff,  tie  it  clofe,  and  boil  it  half  aa 
hour.  Let  the  water  boil  all  the  time  fall ;  when  it  is  done,  turn 
it  into  your  difh,  pour  melted  butter  over,  with  a  little  lack,  and 
throw  fine  fogar  all  over  it. 

To  make  a  Fruen  Pudding*, 

f  ’  O  >('  i 

Take  a  quart  of  milk,  beat  fix  eggs,  half  the  white's",  with  half 
a  pint  of  the  milk  and  four  fpoonfuh  of  hour,  a  little  fait  and  two 
ipoonfuls  of  beaten  ginger  ;  then  by  degrees  mix  in  all  the  milk,  and 
a  pound  of  pruens,  tie  it  in  a  cloth,  boil  it  an  hour,  melt  butter  anl 
pour  over  it.  Damfons  eat  well  done  this  way,  in  room  of  pruens„ 

To  make  a  Spoonful  Pudding . 

Take  a  fpoonful  of  hour,  a  fpoonful  of  cream  or  milk,  an  egg? 
a  little,  nutmeg,  ginger  and  fait ;  mix  all  together,  and  boil  it  in  a 
little  wooden  difh' half  an  hour.  You  may  add  a  few  currants. 

T ?  snake  an  Apple  Pudding, 

Make  a  good  pufLpaiie,  roll  it  out  half  an  inch  thick,  pare  yoitr 
apples,  and  core  them,  enough  to  fill  the  cruft,  and  clofe  it  up,  tie 
it  in  a  cloth  and  boil  it.  If  a  final!  pudding,  two  hours  ;  if  a  largp 
one,  three  or  four  hours.  When  it  is  enough  turn  it  into  your  difti, 
cut  a  piece  of  the  cruft  out  of  the  top,  butter  and  fugar-  it  to  your 
palate  ;  lay  on  the  cruft  again,  and  fend  it  to  table  hot.  A  peat’ 
pudding  make  the  fame  way.  And  thus  you  may  make  a  damfan¬ 
pudding,  or  any  fort  of  plumbs,  apricots,  cherries  or  mulberries^ 
and  are  very  fine. 

To  make  Tcaft  Dumplings, 

First  make  a  light  dough  as  fonbreacl,  with  ftour,  water,  fait  and 
yeaft,  cover  with  a  cloth,  and  let  it  before  the  fire  for  half  an  hour  ; 
then  have  a  fauce-pan  of  water  on  the  fire,  and  when  it  boils  take 
the  dough,  and  make  it  into  little  round  balls,  as  big  as  a  large 
hen’s  egg ;  then  flat  them  with  your  hand,  and  put  them  into  the 
boiling  water ;  a  few  minutes  boil  them.  Take  great  care  they 
don’t  tall  to  the  bottom  of  the  pot  or  fauce-pan,  for  then  they  will 
be  heavy ;  and  be  fure  to  keep  the  water  boiling  all  the  time,  Whet* 
they  are  enough,  take  them  up  (which  they  will  fee  in  ten  minutes 
©r  iefs)  lay  them  in  your  difh,  and  have  melted  butter  in  a  cup.  As 
good  a  way  as  any  to  lave  trouble,  is  to  fend  to  the  baker’s  for  half 
a  quartern  of  dough  (which  will  make  a  great  many)  and  then  you 
have  only  the  trouble  of  boiling-'  it. 

To  ma  fe?  Norfolk  Dumplings «■ 

Mix  a  good  thick  batter,  as  for  pancakes ;  take  half  a  pint  of 
milk,  two  eggs,  a  little  fait,  and  make  it  into  a  batter  with  four.. 
Have  ready  a  clean  fauce-pan  of  water  boiling.,  into  which  drop  this 
batter.  Be  fore  the  water  boils  fail,  and  two  or  three  minutes  will 
boil  them  ;  then  throw  them  into  a  lieve  to  drain  the  water  away, 
then  turn  them  Into  a  difti  and  ftir  a  lump  of  frefh  butter  into  them  ; 
■cat  them  hot,  and  they  are  very  good. 
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To  make  hard  Dumplings. 

Mix  flour  and  water,  with  a  little  fait,  like  a  paile,  roll  them  lit 
balls,  as  big  as  a  turkey’s  egg,  roll  them  in  a  little  Hour,  have  the 
water  boiling,  throw  them  in  the  water,  and  half  an  hour  will  boil 
them.  They  are  bell  boiled  with  a  good  piece  of  beef.  You  may 
add,  for  change,  a  few  currants.  Have'melted  butter  in  a  cup. 

Another  }Fay  to  make  hard  I) umpllngs. 

Rub  into  your  flour  firft  a  good  piece  of  butter,  then  make -it  like 
a  cruft  for  a  pye  ;  make  them  up,  and  boil  them  as  above.  : 

To  make  good  Apple"  D  urn pllngs . 

Make  a  good  puff-paitc,  pare  fome  large  apples,  cut  them  in 
quarters,  and  take  out  the  cores  very  nicely  ;  take  a  piece  of  cruft, 
and  roll  it  round,  enough  for  one  apple  ;  if  they  are  big,  they  . will 
not  look  pretty,  fo  roll  the  cruft  round  each  apple,  and  make  them 
round  like  a  ball,  with  a  little  flour  in  your  hand.  Have  a  pot  of 
water  boiling,  take  a  clean  cloth,  dip  it  in  the  water,  and  fhake  flour 
over  if ;  tie  each  dumpling  by  itfelf,  and  put  them  in  the  water 
boiling,  which  keep  boiling  all  the  time  :  and  if  your  cruft  is  light 
and  good,  and  the  apples  not  too  large,  half  an  hour  will  boil 
them  ;  but  if  the  apples  be  large,  they  will  fake  an  hour’s  boiling. 
When  they  are  enough,  take  them  up  and  lay  them  in  a  difh  ;  throw 
fine,  lugar  all  over  them,  and  fend  them  to  table.  Have  good  fre’fli 
blitter  melted  in  a  cup,  and  fine  beaten  fugar  in  a  faucer. 

Another  It  ay  to  ?nakc  Apple  Dumplings'. 

Make  a  good  puft'-pafte  cruft,  roll  it  out  a  little  thicker  than  a 
crown-piece,  pare  fame  large  apples,  and  roll  every  apple  in  a  piece 
of  this  pafte,  tie  them  dole  in  a  cloth  feparate,  boil  them  an  hour, 
cut  a  little  piece  of  the  top  off  and  take  out  the  core,  take  a  tea- 
ipoonful  of  lemon-peel  fhred  as  fine  as  poftible,  juft  give  it  a  boil 
in  two  fpoonfuls  of  role  or  orange-flower  water.  In  each  dumpling 
put  a  tea-fpoonful  of  this  liquor,  fweeten  the  apple  with  fine  lugar, 
pour  in  fome  melted  butter,  and  lay  on  your  piece  of  cruft  again. 
Lay  them  in  your  difh,  and  throw  fine  lugar  all  over  them. 

To  make  a  Chcefe-cnrd  Florendlnc. 

Take  two  pounds  of  cheele-curd,  break  it  all  to  pieces  with 
your  hand,  a  pound  of  blanched  almonds  finely  pounded,  with,  a 
little  rofe-water,  half  a  pound  of  currants  clean  walked  and  picked, 
a  little  lugar  to  yoitr  palate,  fome  Hewed  fpinach  cut  final  1 :  mix 
all  well  together,  lay  a  puft'-pafte  in  a  difh,  put  in  your  ingredients, 
cover  it  with  a  thin  cruft  rolled,  and  laid  aero  is,  and  bake  it  in  a 
moderate  oven  half  an  hour.  As  to  the  top-cruft  lay  it  in  what 
fhape  you  pleafe,  either  rolled  or  markedgwith  an  iron  on  purpofe. 

A  Florendlnc-  of  Oranges  or  Apples. 

Get  half  a  dozen  Seville  oranges,  lave  the  juice,  take  out  the 
pulp,  lay  them  in  water  twenty-four  hours,  lhift  them  three  or  four 
times,  then  boil  them  in  three  or  four  waters,  then  drain  them  for 
the  water,  put  them  in  a  pound  of  lugar,  and  their  juice,  boil  them 
to  a.  fyrup.  take  great  care  they  do  not  ftick  to  the  pan  von  do  them 

in, 
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in,  and  fet  them  by  for  life.  When  you  life  .them,  lay  a  puff-paftc 
all  oyer  the  difh,  boil  ten  pippins  pared,  quartered  and  cored,  in  a 
little  wa  cr  and  lugaf,  and,  ilice  two  of  the  oranges  and  mix  with 
the  pippins  in  the  difh.  Bake  it  in  a  llow  oven,  with  cruft  as  above : 
Or  quid  bake  the  cruft,  and  then  lay  in  the  ingredients. 

To  make  an  Artichoke  Pye. 

Boi if  twelve  artichokes,  take  oft  all  the  leaves  and  choke,  take 
the  bottoms,  clear  from  tire  ftalk,  make  a  good  puff-palfe  criiil,  and 
lay  a  quarter  of  a  pound  of  good  freffl  butter  all  over  the,  bottom  of 
your  pye  ;  then  lay  a  row  of  artichokes,  drew  a  little  pepper,  fait, 
andr  beat-fan  mace  over  them,  then  another  row,  and  drew  the -red 
of  your  ipice  over  them,  put  in  a  quarter  of  a  pound  more  of  but¬ 
ter  in  little  bits,  take  half  an  ounce  of  truffles  rmJ  morels,  boil  them 
in  a  quarter  of  a  pint  of  water,  pour  the  water  into  the  pye,  cut 
the  truffles  and  morels  very ..{mail,  throw  all  over  .the  pye  ;  then  have 
ready  twelve  eggs  boiled  hard,  take  only  the  hard  yolks,  lay.  them 
all  over  the  pye,  pour  in  a  gill'  of  white  wine,  cover  your  pve  and 
bake” if.  When  the  cruffis  done,  the  pye  is  enough.  Four  large 
blades  of  mace  and  twelve  pepper-corns  well  Beat  will  do,  with  a 
tca-fpoonful  of  lalt. 

To  make  a  ykvect  Egg  Pye.  ■■ 

Make  a  good  crud,  cover  your  difh  with  it,  then  have  ready 
twelve  eggs  boiled  hard,  cut  them  in  dices,  and  lay  them  in  your 
pye  •  throw  half  a  pound  of  currants,  clean  waffled  and  picked,  all 
over  the  eggs  :  then  Beat  up  four  eggs  well,  mixt  with  half  a  pint 
of  white  wine,  grate  in  a  final!  nutmeg,  and  make  it  pretty  Tweet 
with  lugar.  You  are  to  mind  to  lay  a  quarter  of  a  pound  of  butter 
'  between  the  eggs,  then  pour  in  your  wine  and  eggs  and  cover  your 
pye.  Bake  it  half  an  hour,  or  till  the  cruft  is  done. 

To  make  0. 1  Potatoe  Pye . 

Boil  three  pounds  of  potatoes.,  peel  them,  make  a  good  crud  and 
•  lay  in  your  difh  ;  lay  at  the  bottom  half  a  pound  of  butter,  then 
lay  in  your  potatoes,  throw  over  them  three  tea-fpoonfuls  of  fait, 
and  a  fmall  nutmeg  grated  all  over,  fix  eggs  boiled  hard  and  chop¬ 
ped  fine,  throw  all  over,  a  tea-fpo-onful  of  pepper  drewed  all  over, 
then  half  a  pint  of  white  wine.  Cover  your  pye,  and  bake  it  half 
an  hour,  or  till  the  crud  is  enough. 

To  make  an  Onion  Pye. 

Wash  and  pare  fome  potatoes,  and  cut  them  in  dices,  peel  fome 
onions,  cut  them  in  dices,  pare  fome  apples  and  dice  them,  make 
a  good  crud,  cover  your  difh,  lay  a  quarter  of  a  pound  of  butter  all 
over,  take  a  quarter  of  an  ounce  of  mace  beat  fine,  a  nutmeg  grated, 
a  tca-fpoonful  of  beaten  pepper,  three  tea-fpoonfuls  of  fait,  mix  ail 
together,  drew  fome  over  the  butter,  lay  a  layer  of  potatoes,  a 
-layer  of  onion,  a  layer  of  apple,  and  a  layer  of  eggs,  and  fo  on  till 
you  have  filled  your  pye,  brewing  a  little  of  the  feaioning  between 
.each  layer,  and  a  quarter. of  a  pound  of  butter  in  bits,  and  fix  fpoon- 
>fuls  of  water.  Clofe  your  pye,  and  bake  it  an  hour  and  a  half.  A 
pound  of  potatoes,  a  pound  of  onions,  a  pound  of  apples  and  twelve 
eggs,  will  do.  To 
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cio  ?nake  an  Orange  a  Jo  Pje. 

Make  a  good  cruft,  lay  it  over  your  ,di(h,  take  two  oranges,  toil 
them  with  two  lemons  till  tender,  in  four  or  five  quarts  of  water. 
In  the  laft  w^ater,  which  there  inlift  be  about  a  pint  of,  add  a  pound, 
of  loaf  fugar,  boil  it,  take  them  out  and  flice  them  into  your  pye  ;■ 
then  pare  twelve  pippins,- core  them  and  give  them  one  boil  in  the 
fyrup  ;  lay  them  all  over  the  orange  and  lemon,  pour  in  the  fyrup, 
and  pour  on  them  fome  Orangeado  fyrup.  Cover  your  pye,  and 
bake  it  in  a  flow  oven  half  an  hour* 

To  make  a  Skirret  Pye* 

Take  your  fkirrets  and  boil  them  tender,  peel  them,  flice  them,, 
fill  your  pye,  and  take  to  half  a  pint  of  cream  the  yolk  of  an  egg, 
beat  fine  with  a  little  nutmeg,  a  little  beaten  mace,  and  air  tie  fait ; 
beat  all  together  well,  with  a  quarter  of  a  pound  of  frcfti.  butter 
melted,  then  pour  ill  as  much  as  your  difh  will  hold,  put  on  the 
top-cruft  and  bake  it  half  an  hour.  You  may  put  in  feme  hard 
yolfcs  of  eggs ;  if  you  cannot  get  cream,  put  in  milk,  but  cream  is 
beft.  About  two  pounds  of  the  root  will  do. 

To  make  an  Apple  Pye* 

Make  a  good  puff-pafte  cruft,  lay  fome  round  the  fides  of  the 
difh,  pare  and  quarter  your  apples,  and  take  out  the  cores,  lay  a 
row  of  apples  thick,  throw  in  half  the  fugar  you  deftgn  for  your 
pye,  mince  a  little  lemon-peel  fine,  throw  over  and  fqueeze'  a  little 
lemon  over  them,  then  a  few  cloves,  here  and  there  one,  then  the 
reft  of  your  apples  and  the  reft  of  your  fugar.  You  muft  fweeten 
to  your  palate,  and  fqueeze  a  little  more  lemon.  Boil  the  peeling 
of  the  apples  and  the  cores  in  fome  fair  water,  with  a  blade  of  mace, 
till  it  is  very  good  ;  brain  it  and  boil  the  fyrup  with  a  little  fugar, 
till  there  is  but  very  little  and  good,  pour  it  into  your  pye,  put  on 
your  upper  cruft  and  bake  it.  You  may  put  in  a  little  quince  or 
inarmalate,  if  you  pleafe. 

Thus  make  a  pear  pye,  but  don’t  put  in  any  quince.  You  may 
butter  them  when  they  come  out  of  the  oven  ;  osr  beat  up  the  yolks 
of  two  eggs  and  half  a  pint  of  cream,  with  a  little  nutmeg,  fweet- 
ened  with  lugar,  take  oft  the  lid  and  pour  in  the  cream.  Cut  the 
cruft  in  little  three-corner  pieces,  and  ftick  about  the  pye,  and  fend 
it  to  table. 

To  make  a  Cherry  Pye* 

Make  a  good  cruft,  lay  a  little  round  the  fides  of  your  difh,  throw 
fugar  at  the  bottom,  and  lay  in  your  fruit  and  fugar  at  top.  A  few 
red  currants  does  well  with  them  ;  put  on  your  lid,  and  bake  in  a, 
flack  oven. 

Make  a  plumb  pye  the  fame  way,  and  a  goefeberry  pye.  If  you 
would  have  it  red,  let  it  ftand  a  good  while  in  the  oven,  after  the 
bread  is  drawn.  A  cuftard  is  very  good  with  the  goofe berry  pye. 

To  make  a  Salt-Fijh  Pye * 

Get  a  fide  of  falt-fifh,  lay  it  in  water  all  night,  next  morning 
ppt  it  over  the  fire  in  a  pan  of  water  till  it  is  tender,  drain  it  and 
by  on  the  drelfer,  take  off  all  the  ikia  and  pick  the  meat  clean  from 
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the  mince  it  fmail,  then  take  the  crumb  of  Mo  French  rolk, 

cut  in  flices  and  boiled  up  with  a  quart  of  new  milk,  break  your 
bfead  very  fine  with  a  fpoon,  put  to  it  your  minced  falt-fifh,  a 
pound  of  melted  butter,  two  fpoonfuls  of  minced  parfley,  half  a 
putmeo-  grated,  a  little  b.eaten  pepper  and  three  tea-fpoonfuls  of 
jnuftard ;  mix  all  well  together,  make  a  good  ciull;,  and  lay  all 
over  your  difk  and  cover  it  up.  Bake  it  an  hour* 

To  make  a  Carp  Pye.  1 

Take  a  large  carp,  fcalp,  wafh  and  gut  it  clean ;  take  an  eel, 
boil  it  juft  a  little  tender,  pick  off  all  the  meat  and  mince  it  fine, 
with  an  equal  quantity  of  crumbs  of  bread,  a  few  fweet  herbs,  a 
little  lemon-peel  cut  fine,  a  little  pepper,  fait  and  grated  nutmeg, 
an  anchovy,  half  a  pint  of  oyfters  parboiled  and  chopped  fine.,  the 
yolks  of  three  hard  eggs  cut  fmail,  roll  it  up  with  a  quarter  of  a 
pound  of  butter,  and  fill  the  belly  of  the  carp.  Make  a  good  cruft, 
cover  the  difh,  and  lay  in  your  carp  ;  fave  the  liquor  you  boil  your 
eel  in,  put  in  the  eel  bones,  boil  them  with  a  little  mace,  whole 
pepper,  an  onion,  fome  fweet  herbs,  and  an  anchovy.  Boil  it  till 
there  is  about  half  a  pint,  ftrain  it,  add  to  it  a  quarter  of  a  pint  of 
white  wine,  and  a  lump  of  butter  mixed  in  a  very  little  four  ;  boil 
it  up,  ‘and  pour  into  your  pye.  Put  on  the  lid,  and  bake  it  arr 
hour  in  a  quick  Gven,  If  there  be  any  force-meat  left  after  filling 
the  belly,  make  balls  of  it,  and  put  into  the  pye.  If  you  have  not 
liquor  enough,  boil  a  few  fmail  eels  to  make  enough  to  fill  your 
difh. 

To  make  a  Seal  Pye. 

Make  a  good  cruft,  cover  your  difh,  boil  two  pounds  of  cels  ten¬ 
der,  pick  all  the  flefh  clean  from  the  bones,  throw  the  bones  into 
the  liquor  you  boil  the  eels  in,  with  a  little  mace  and  fait  till  it  is 
very  good,  and  about  a  quarter  of  a  pint,  then  ftrain  it.  In  the 
mean  time  cut  the  flefh  of  your  eel  fine,  with  a  little  lemon-peet 
fired  fine,  a  little  fait,  pepper  and  nutmeg,  a  few  crumbs  of  bread  ; 
chopped  parfiey  and  an  anchovy ;  melt  a  quarter  of  a  pound  of 
butter,  and  mix  with  it,  then  lay  it  in  the  difh,  cut  the  flefh  of  a 
pair  of  large  foals,  or  three  pair  of  very  fmail  ones,  clean  from  the 
bones  and  fins,  lay  it  on  the  force-meat  and  pour  in  the  broth  or 
the  eels  you  boiled  ;  put  the  lid  of  the  pye  on,  and  bake  it.  You 
fhould  boil  the  bones  of  the  foals  with  the  eel  bones,  to  make  it 
good.  If  you  boil  the  foal  bones  with  one  or  two  little  eels,  with¬ 
out  the  force-meat,  your  pye  will  be  very  good.  And  thus  you 
may  do  a  tiirbutt, 

Tq  make  an  Eel  Pye. 

Make  a  good  cruft,  clean,  gut,  and  wafh  your  eels  very  well, 
then  cut  them  in  pieces  half  as  long  as  your  finger  ;  feafon  them 
with  pepper,  fait,  and  a  little  beaten  mace  to  your  palate,  either 
high  or  low.  Fill  your  difh  with  eels,  and  put  as  much  water  as 
the  difh  will  well  hold  :  put  on  your  cover,  and  bake  them  well. 

7  0  make  a  Flounder  Pye 

Get  fome  flounders,  wafh  them  clean,  dry  them  in  a  cloth, 
juft  boil  them,  cut  oft  the  meat 'clean  from  the  bones,  lay  a  good 

cruft, 
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cruft  over  your  difh,  and  lay  a  little  frcfh  butter  at  the  bottom, 
and  on  that  the  hfli  ;  feaion  them  with  pepper,  and  fait  to  your 
teaind.  Boil  the  bones  in  the  water  your  hfli  was  boiled  in,  with 
a  little  bit  of  horfe-radifh,  a  little  parfley,  a  very  little  bit  of  le¬ 
mon-peel,  and  a  craft,  of  bread.  Boil  it  till  there  is  juft  enough 
liquor  for  the  pye  ;  then  ftrain  it,  and  put  it  into  your  pye  ;  put 
on  the  top-cruft,  and  bake  it. 

cJo  make’  a  Herring  Pye. 

Scale,  gut,  and  wafh  them  very  clean,  cut  oft"  the  heads,  fins, 
and  tails.  Make  a  good  cruft,  cover  your  difh,  then  feafon  your 
herrings  with  beaten  mace,  pepper  and, fait;  put  a  little  butter  in 
the  bottom  of  your  difir,  then  a  row  of  herrings  ;  pare  fome  ap¬ 
ples,  and  cut  them  in  thin  dices  all  over,  then  peel  dome  onions, 
and  cut  them  in  dices  all  over  thick,  lay  a  little  butter  on  the 
top,  put  in  a  little  water,  lay  on  the  lid,  and  bake  it  well. 

T o  .  make •  a  Salmon '  Pye* 

Make  a  good  cruft,  cleanie  -a  piece  of  faltnon  well,  feafon  it 
with  fait,  mace  and  nutmeg,  lay  a  little  piece  of  butter  at  the  bot¬ 
tom  of  the  difh,  and  lay  your  falmon  in.  Melt  butter  according" 
to  your  pye  ;  take  a  iobftcr,  boil  it,  pick  out  all  the  ficih,  chop 
it  fmall,  bruife  the  body,  mix  it  well  with  the  butter,  which  milft 
be  very  good  ;  pour  it  over  your  falmon,  put  on  the  lid,  and  bake 
it  well. 

Po  make  a  PobJIcr  Pye. 

Make  a  good  cruft,  boil  two  lobfters,  take  out  the  tails,  cut 
them  in  two,  take  out  the  gut,  cut  each  tail  in  four  pieces,  and 
lay  them  in  the  difh.  Take  the  bodies,  bruife  them  well  wkh 
the  claws,  and  pick  out  all  the  reft  of  the  meat ;  chop  it  all  to¬ 
gether,  feafon  it  with  pepper,  fait,  and  two  or  three  fpoonfuls  of 
vinegar,  melt  half  a  pound  of  butter,  If ir  all  together,  with  the 
crumb  of  a  halfpenny  roll,  rubbed  in  a  clean  cloth  fmall,  lay  it 
over  the  tails,  put  on  your  cover,  and  bake  it  in  a  flow  oven-. 

7 o  make,  a  J  'Tujfel  Pye. 

Make  a  good  cruft,  lay  it  all  over  the  difh,  wafn  your  muffels 
clean  in  feveral  waters,  then  put  them  in  a  deep,  dew-pan,  cover 
them,  and  let  them  dew  till  they  all  open,  pick  them  out,  and 
fee  there  be  no  crabs  under  the  tongue  ;  put  them  in  a  fauce-pan, 
with  two  or  three  blades  of  mace,  ftrain  the  liquor  juft  enough  to 
cover  them,  a  good  piece  of  butter,  and  a  few  crumbs  of  bread  ; 
dew  them  a  few  minutes,  fill  your  pye,  put  on  the  lid,  and  bake 
it  half  an  hour.  So  you  may  make  an  oyfter  pye, 

To  make  Pent  Mince  Pycs. 

S IX  eggs  boiled  hard  and  chopped  fine,  twelve  pippins  pared 
a:  d  chopped  fmall,  a  pound  of  raifins  of  the  fun  ftoned,  and 
chopped  fine,  a  pound  of  currants  wafhed,  picked,  and  rubbed 
clean,  a  large  lpoonful  of  finefiugar  beat  fine,'  an  ounce  of  citron, 
an  ounce  of  candied  orange,  both  cut  fine,  a  quarter  of  an  ounce 
of  mace  and  cloves  beat  fine,  and  a  large  nutmeg  beat  fine  ;  mix 

U  of  lack.  Make  vour 
*,  cruft 


all  together  with  a  gill  of  brandy,  and  a  gi 
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cruft  good,  and  bake  in  a  .flack  oven.  When  you  make  your pye, 
i'queeze  in  the.  juice  of  a  Seville  orange,  and  a  glals  of  red  wine. 

To  Collar.  Salmon. 

Take  a  fide  of  falmon,  cutoff  about  a  handful  of  the  tail,' 
wafh  your  large  piece  very,  well,  dry  it  with  a  clean  cloth,  then 
walla  it  over  with  yolks  of  eggs,  and  then  make  force-meat  with 
that  you  cut  off  the  tail ;  but  take  off  the  ikin,  and  put  to  it  a 
handful  of  parboiled  oyfters,  a  tail  or  two  of  lob  tiers,  the  yolks 
of  three  or  four  eggs  boiled  hard,  fix'  anchovies,  a  handful  of  fweef 
herbs  chopped  frnall,  a  little  fait,  cloves,  mace,  nutmeg,  pepper 
beat  fine,  and  grated  bread;  work  all  thefe  together  into  a  body, 
with  the  yolks  of  eggs,  lay  it  all  over  the  flefhy  part,  and  a  little 
more  pepper  and  fait  over  the  falmon  ;  l'o  roll  it  up  into  a  collar, 
and  bind  it  with  broad  tape,  then  boil  it  in  water,  fait  and  vinegar  ; 
but  let  the  liquor  boil  hr  ft,  then  put  in  your  collars,  a  bunch  of 
fweet  herbs,  iliced  ginger  and- nutmeg  ;  let  it  boil,  but  not  too 
fall.  It  will  take  near  two  hours  boiling.  When  it  is  enough, 
take  it  up  into  your  fouiing-pan,  'and  when  the  pickle  is  cold, 
put  it  to  your  falmon,  and  let  it  (land  in  it  till  ufed  ;  or  otherwife 
you  may  pot  it.  Fill  it  up  with  clarified  butter,  as  you  pot 
fowls  ;  that  way  will  keep  longeft. 

_  To  Collar  Eels. 

Take  your  cel  and  cut:  it  open,  take  out  the  bones  cut  off  the 
head  and  tail,  lay  the  eel  flat  on  the  drefler,  and  fhred  fome  fage 
as  fine  as  poiiible,  and  mix  with  it  black  pepper  beat,  grated  nut¬ 
meg  and  lalt,  lay,  it  all  over  the  eel,  roll' it  up  hard  in  little 
cloths,  and  tie  both  ends  tight  ;  then  let  over  the  fire  fome  water, 
with  pepper  and  fait,  five  or  fix  cloves,  three  or  four  blades  of 
mace,  a  bay  leaf  or  two.  Toil  it  bones,  head  and  tail  well  toge¬ 
ther  ;  then  take  out  your  heads  and  tails,  put  in  your  eels  and  let 
them  boil  till  they  are  tender,  then  take  them  out  and  boil  the 
liquor  longer,  till  you  think  there  is  enough  to  cover  them. .  Take 
it  off',  and  when  cold  pour  it  over  the  eels,  and  cover  it  clofe. 
Don’t  take  oft'  the  cloths  till  you  ufe  them. 

To  pickle  or  bake  Herrings. 

ScaLE  and  wafh  them  clean,  cut  off  the  heads,  take  out  the 
rows,  or  wafh  them  clean,  and  put  them  in  again  juft  as  you 
like.  Seafon  them  with  a  little  mace  and  cloves  beat,  a  very  little 
beaten  pepper  and  fait,  lay  them  in  a  deep  pan,  lay  two  or  three 
bay. -leaves  between  each  lay,  then  put  in  half  vinegar  and  half 
water,  or  rap  vinegar.  Cover  it  clofe  with  a  brown  paper,  and 
fend  it  to  the  oven  to  bake  ;  let  it  Hand  till  cold,  then  pour  off  that 
pickle,  and  put  frelh  vinegar  and  water  and  fend  them  to  the  oven 
again  to  hake.  Thus  do  1  prats  ;  but  don’t  bake  them  the  fecond 
time.  Some  ufe  only  all  l'pice;  but  that  is  not  fo  good. 

To  p:cklc  or  bake  ft  Tackrcl,  to  keep  all  the  Hear. 

Gut  them,  cut  off  their  heads,  cut  them  open,  dry  them  very 
well  with  a  clean  cloth,  take  a  pan  which  they  will  lie  cleverly 
in,  lay  a  few  b<vy -leaves- at  the  bottom,  rub  the  bone  with  a  little 
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]b  ay -fait  beat  fine,  take  a  little  beaten  ihacc,  a  few  cloves  beat  fin®* 
black  and  white  pepper  beat  fine ;  mix  a  little  fait,  mb  them 
in  fide  and  out  with  the  fpice,  lay  them  in  the  pan,  and  between 
every  lay  of  the  mackrel  put  a  few  bay-leaves,  then  cover  them 
with  vinegar,  tie  them  down  dole  with  brown  paper,  put  them  into 
allow  oven,  they  will  take  a  good  while  doing  ;  when  they  are 
enough,  uncover  them,  let  them  Hand  till  cold,  then  pour  away 
nil  that  vinegar,  and  put  as  much  good  vinegar  as  will  cover  them, 
and  put  in  an  onion  hack  with  cloves  *  Send  them  to  the  oven 
rgain,  let  them  Hand  two  hours  in  a  very  fiow  oven,  and  they 
will  keep  all  the  year  ;  but  you  muff  not  put  in  your  hands  to 
take  out  the  mackrel,  if  you  can  avoid  it,  but  take  a  dice  to  take 
them  out  with.  The  great  bones  of  the  mackrel  take  out  and 
boiled,  is  a  pretty  little  plate  to  fill  up  a  corner  of  a  table. 

To  Souje  Mackrel. 

Yori  mud  walk  them  clean,  gut  them,  and  boil  them  in  fait 
slid  water  till  they  arc  enough  ;  take  them  out,  lay  them  in  % 
dead  pan,  cover  them  with  the  liquor,  add  a  little  vinegar ,  &n|l 
when  you  fend  them  to  table,  lay  fennel  over  them0 

Pot  a  Loljler. 

Take  a  live  Iobffer,  boil  it  in  fait  and  water,  and  peg  it  that 
3Sf>  water  gets  in  ;  wfeen  it  is  cold,  pick  out  all  the  ilefh  and  body, 
rake  out  the  gut,  beat  it  in  a  mortar  fine,  and  feafon  it  with 
beaten  mace,  grated  nutmeg,  pepper  and  fait.  Mix  all  together, 
melt  a  little  piece  of  butter  as  big  as  a  large  walnut,  and. mix  it 
with  the  Iobffer  as  you  are  beating  it  when  it  is  beat  to  a  parte, 
petit  into  your  parting-pot,  and  put  it  down  as  dole  and  hard 
as  you  can;-  then  fet  fame  frelh  butter  -in  a  deep  broad  pan  be¬ 
fore  the  fire,  and  when  it  is  all  melted,  take  off  the  feyra  .at  the 
top,  5 i  any,  and  pour  the  clear  butter  over  the  meat  as  thick  as 
a  crown  piece.  The  whey  and  churn  milk  will  fettle  at  the  bot¬ 
tom  of  the  pan ;  but  take  great  care  none  of  that  goes  in,  and 
always  let  your  butter  be  very  good,  or  you  will  fpoil  all  ;  Or  only 
put  the  meat  whole,  with  the  body  mix’d  among  it,  laying  fiheni 
ss  .  elofe  together  as  you  can,  and  pour  the  butter  over  them.  You 
snurt.be  fu re  to  let  the  Iobffer  be  well  boiled.  A  middling  one  will 
take  half  an  hour  boiling. 

To  Pot  Pols. 

Take  a  large  eel,  fkm  it,  cleanfe  it  and  warti  it  very  clean, 
dry  it  in  a  cloth,  and  cut  it  into  pieces  as  long  as  your  finger* 
Seafon  them  with  a  little  beaten  mace  and  nutmeg,  pepper  and  fait, 
and  a  little  fial  prunella  beat  fine  ;  lay  them  in  a  pan,  then  pour  as 
much  trood  butter  over  them  as  will  cover  them,  and  clarified  as 
above.  They  mart  be  baked  half  an  hour  in  a  quick  oven  ;  if  a 
flow  oven  longer,  till  they  are  enough,  but  that  you  muff  judge 
by  the  large nfefs  of  the  eels.  With  a  fork  take  them  out,  and  lay 
them  on  a  coarfe  cloth  to  drain.  When  they  are  quite  cold,  fen- 
fori  them  again  with  the  fame  feafoning,  lay  them  in  the  pot 
elofe,  then  take  off"  the  butter  they  were  baked  in  clear  from  the 
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gravy  of  the  fifh,  and  fet  in  a  difh  before  the  fire.  When  it  is 
melted  pour  the  clear  butter  over  the  eels,  and  let  them  be  covered 
with  butter. 

In  the  lame  manner  you  may  pot  what  yoti  pleafe.  You  may 
bone  your  eels,  if  you  chufe  it  •  but  then  don’t  put  in  any  fal 
prunella. 

ro  Pot  Lampreys . 


r 


Skin  them,  cleanfe  them  with  fait,  and  then  wipe  them  dry ; 
beat  feme  black  pepper,  mace  and  cloves,  mix  them  with  l'alt 
and  feafon  them.  Lay  them  in  a  pan,  and  cover  them  with 
clarified  butter.  Bake  them  an  hour ;  order  them  as  the  eels, 
only  let  them  be  feafoned,  and  one  will  be  enough  for  a  pot. 
You  muft  feafon  them  well,  let  your  butter  be  good,  and  they 
will  keep  a  long  time. 


To  Pot  Charrs* 


After  having  cleanfed  them,  cutoff  the  fins,  tails  and  heads, 
then  lay  them  in  rows  in  a  long  baking-pan  j  cover  them  with 
butter,  and  order  them  as  above. 


To  Pot  a  Pike . 

You  muft  fcale  it,  cut  off  the  head,  fplit  it  and  take  out  the 
chine-bone,  then  firewall  over  the  inlide  fome  bay-falt  and  pepper, 
loll  it  up  round,  and  lay  it  in  a  pot.  Cover  it,  and  bake  it  an 
hour.  Then  take  it  out,  and  lay  it  on  a  coarfe  cloth  to  drain  ; 
when  it  is  cold,  put  it  into  your  pot,  and  cover  it  with  clarified 
butter. 


To  Pot  Salmon . 

Take  a  piece  of  frefh  falmon,  fcale  it,  and  wipe  it  clean  (let 
your  piece,  or  pieces,  be  as  big  as  will  lie  cleverly  on  your  pot) 
feafon  it  with  Jamaica  pepper,  black  pepper,  mace  and  cloves  beat 
fine,  mix’d  with  fait,  a  little  fal  prunella  beat  fine,  and  rub  the 
bone  with.  Seafon  with  a  little  of  the  fpice,  pour  clarified  but¬ 
ter  over  it,  and  bake  it  well.  Then  take  it  out  carefully,  and  lay 
it  to  drain  ;  when  cold,  feafon  it  well,  lay  it  in  your  pot  clofe, 
and  cover  it  with  clarified  butter  as  above. 

Thus  you  may  do  carp,  tench,  trout,  and  feveral  forts  of  fifho 

.Another  J4ray  to  Pot  Salmon . 

Scale  and  clean  your  falmon  down  the  back,  dry  it  well,  and 
cut  it  as  near  the  fhape  of  your  pot  as  you  can.  Take  two  nutmegs, 
_an  ounce  of  mace  and  cloves  beaten,  half  an  ounce  of  white  pep¬ 
per,  and  an  ounce  of  fait ;  then  take  out  all  the  bones,  cut  oft  the 
jole  below  the  fins,  and  cut  off  the  tail.  Seafon  the  fcaly  fide 
firfl,  lay  that  at  the  bottom  of  the  pot,  then  rub  the  feafoning 
011  the  other  fide,  cover  it  with  a  difh,  and  let  it  Hand  all  night. 
It  muft  he  put  double,  and  the  fcaly  fide,  top  and  bottom  ,*  put 
butter  bottom  and  top,  and  cover  the  pot  with  fome  fliff  coarfe 
pafte.  Three  hours  will  bake  it,  if  a  large  fifh  ;  if  a  frnall  one,  two 
hours  ;  and  when  it  comes  out  of  the  oven,  let  it  Hand  half  an. 
hour  ;  then  uncover  it,  and  raife  it  up  atoiae  end,  that  the  gravy 
may  run  out,  then  put  a  trencher  and  a  weight  on  it  to  prefs  out 

N  the 


i78  The  ART  ^COOKERY. 

the  gravy.  When  the  butter  is  cold,  take  It  out  clear  from  the 
gravy,  add  feme  more  to  it,  and  put  it  in  a  pan  before  the  fire  ; 
when  it  is  melted,  pour  it  over  the  falmon  ;  and  when  it  is  cold, 
paper  it  up.  As  to  the  feafoning  of  thefe  things,  it  mull  be  ac¬ 
cording  to  your  palate,  more  or  lets. 

Note,  Always  take  g refer  care  that  no  gravy  or  whey  of  the 
butter  is  left  in  the  potting,  if  there  is  it  will  not  keep. 


CHAP.  X*  • 

Directions  for  the  S  I  C  K. 

1  donV  pretend  to  meddle  here  in  the  Phyfcdl  Brtiy  $  biit  a  few 
Dir  eel  ions  for  the  Cook ,  or  Nurfe,  I  prej Mitre  will  Hot  he  improper- 
to  make  Juch  Diet ,  £sb.  as  the  Doctor  fall  order „ 


To  '  metkt  '  Mutton  Broth . 


rip  A  K  E  a  pokind  of  a  loip  of  mutton,  take  off  the  fat,  put 
j  to  it  one  quart*  of  water,  let  it  boil  and  Ikon  it  well,  then'  put  in 
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a  good  piece  of  upper-cruft  of  'bread,  and  one  large  blade  of  mace, 
ccfver  it. dole,  and  let  i*  boil  {lowly  an  hour  ;  don’t  fiir  it,  but  pour 
the  broth  clear  off.  Seafon  it  with  a  little  fait,  and  the  muttoH 
will  be  fit  to  eat.  If  you  boil  turnips,  don’t  boil  them  in  the 
bn 


•oth,  but  by 


themfelves  in  another  fauce-pan. 


CI o  boil  a  Scrap-  of  Deal, 

Set  on  the  ferag  in  a  clean  fan ce- pan  :  to  each  pound  of  veal 
put  a  quart  of  water,  lkim  it  very  clean,  then  put  in  a  good  piece 
of  upper-cruft,  a  blade  of  nfzrce  to  each  pound,  and  a  little  parf- 
fey  tied  with  a  thread.  Cover  it  dole,  then  let  it  boil  very  foftly 
two  hours,  and  both  broth  and  meat  will  b@  fit  to  eat. 


To  make  Beef  or  Mutton  Broth  for  very  weak  People ,  who  takeout 

little  Blour.ijhment. 

Take  a  pound  of  beef,  or  mutton,  or  both  together  :  to  a 
pound  put  two  quarts  of  water,  fir  ft  fkin  the  meat  and  take  oft 
all  the  fat  ;  then  cut  it  into  little  pieces,  and  boil  it  till  it  comes, 
to  a  quarter  of  a  pint.  Seafon  it  with  a  very  little  corn  of  fait, 
lkim  off  all  the  fat,  and  give  a  fpoonful  of  this  broth  at  a  time. 
To  very  weak  people,  half  a  fpoonful  is  enough  ;  to  fome  a  tea- 
fpoonful  at  a  time  ;  and  to  others  a  tea-cup  full.  There  is  greater 
nourifhment  from  this  than  any  thing  elfe. 

To  make  Beef  Drink y  which  is  ordered  for  weak  People . 

Take  a  pound  of  lean  beef,  then  take  off  all  the  fat  and  fkin, 
cut  it  into  pieces,-  put  it  into  a  gallon  of  water,  with  the  under- 
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efuft  of  a  penny- loaf,  and  a  very  little  fait.  Let  it  boil  till  it 
comes  to  two  quarts  ;  then  ftrain  it  off,  and  it  is  a  very  hearty 
drink. 

To  make  Pork  Broth . 

Take  two  pounds  of  young  pork,  then  take  oft  the  fkiti  and  fat* 
boil  it  in  a  gallon  of  water,  with  a  turnip  and  a  very  little  corn 
of  fait.  Let  it  boil  till  it  comes  to  two  quarts,  then  ftrain  it  off 
and  let  it  hand  till  cold.  Take  off  the  fat,  then  leave  /the  fet¬ 
tling  at  the  bottom  of  the  pan,  and  drink  half  a  pint  in  the 
morning  faffing,  an  hour  before  breakfaff  ,  and  at  noon,  iff  the 
itbmach  will  bear  it. 


To  l oil  a  Chicken „ 

Let  your  fa  ace?  pan  be  very  clean  and  nice  ;  when  the  water 
boils  put  in  your  chicken,  which  muff  be  very  nicely  picked  and 
clean,  and  laid  in  cold  water  a  quarter  of  an  hour  before  it  is 
boiled,  then  take  it  up  out  of  the  water  boiling  and  lay  it  in  a 
pewter-difh.  Save  all  the  liquor  that  runs  from  it  in  the  dim,  cut, 
up  your  chicken  all  in  joints  in  the  diffi,  then  bruife  the  liver 
Very  fine,  add  a  little  boiled  parfley  chopped  very  fine,  a  very 
little  fait,  and  a  very  little  grated  nutmeg  :  mix  it  all  well  toge¬ 
ther  .with  two  fpoonfuls  of  the  liquor  of  trie  fowl,  and  poiir  it 
into  the  diffi  with  the  reft  of  the  liquor  in  the  diffi.  If  there  is  not 
liquor  enough,  take  two  or  three  fpoonfuls  of  the  liquor  it  was 
boiled  in,  clap  another  diffi  over  it,  then  fet  it  over  a  chafing- 
dlfh  of  hot  coals  five  or  fix  minutes,  ahd  carry  it  to  table  hot 
with  the  cover  on.  Tnis  is  better  than  butter,  and  lighter  for 
the  ftomach,  though  fome  chufe  it  only  with  the  liquor,  and  no 
parfley,  nor  liver,  nor  any  thing  thing  elfe,  and  that  is  according 
.to  different  palates*  If  it  is  for  a  very  weak  perfon,  take  off  the 
fkin  of  the  chicken  before  you  fet  it  on  the  chafing -diffi.  Iff  you 
roaft  it,  make  nothing  but  the  hread-fauce,  and  that  is  lighter 
than  any  fauce  you  can  make  for  a  weak  ftomach. 

Thus  you  may  dr  els  a  rabbit,  only  bruife  but  a  little  piece  of 
the  liver. 

To  boil  Pigeons » 

Let  your  pigeon  be  cleaned;,  waflied,  drawn  and  fkinned.  Boil 
them  in  milk  and  water  ten  minutes,  and  pour  over  tffern  fauce, 
made  thus  :  take  the  livers  parboiled,  and  bruife  them  fine  with 
as  much  parfley  boiled  and  chopped  fine.  Melt  fome  butter,  mix 
a  little  with  the  liver  and  parfley  firft,  then  mix  all  together,  and- 
pour  over  the  pigeons. 


do  boil  a  Partridge ,  cr  any  other  Wild  Bc'wL 
When  your  water  boils,  put  in  your  partridge,  let  it  boil  ten 
minutes,  then  take  it  up  into  a  pewter-plate,  and  cut  it  in  two, 
laying  the  mfides  next  the  plate,  and  have  ready  fome  bread-fauce, 
made  thus  :  take  the  crumb  of  a  half-penny  roll,  or  thereabouts,' 
and  boll  it  in  half  a  pint  of  water,  with  a  blade  of  mace.  Let  it 
boil  two  or  three  minutes,  pour  away  moil  of  the  water,  then 
beat  it  up  with  a  little  piece  of  nice  butter,  a  little  fait,  and 
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pour  it  over  the  partridge.  Clap  a  cover  over  it,  then  fet  it  over 
a  chafing-difh  of  coals  four  or  five  minutes,  and  fend  it  away  hot, 
covered  clofe.- 

Thus  you  may  drefs  any  fort  of  wild  fowl,  only  boiling  it 
more  or  iefs,  according  to  the  bignefs.  Ducks,  take  off  the  fkins> 
before  you  pour  the bread-fauce^over  them ;  and  if  you  road  themr 
lay  bread-fauGc  under  them.  It  is  lighter  than  gravy  for  weak* 
domachs. 

To  boil  a  Vlaife  or  Flounder* 

Let  your  water  boil,  throw  fome  fait  in,  then  put  in  your 
fib,  boil  it  till  you  think  it  is  enough,  and  take  it  out  of  the 
water  in  a  flice  to  drain,..  Take  two  fpoonfuls  of  the  liquor  with  a- 
little  fait,  a  little  grated  nutmeg,  then  beat  up  the  yolk  of  an 
egg  very  well  with  the  liquor,  and  fir  in  the  egg  ;  beat  it  well 
together,  with  a-  knife  carefully  flice  away  all  the  little  bones 
round  the  fifh,  pour  the- fauce  over  it,  then  fet  it  over  a  chafing- 
difh  of  coals  for  a  minute,  and  fend  it  hot  away.  Or  in  the  room, 
of  this  fauce,  add  melted  butter  in  a  cup. 

To  mince  Veal  or  Chicken ,  for  Sick,  or  njjiak  P cofile. 

Mince  a  chicken  or  veal  very  fine,  taking  off  the  fkiii  ;  juft" 
boil  as  much  water  as  will  moiften  it,  and  no  more,-  with  a  very 
little  fait,,  grate  a  very  little  nutmeg,  then  throw  a  little  flour  over 
it,  and  when  the  water  boils  put  in  the  meat.  Keep  fhaking  it 
about  over  the  firs  a  minute  j  then  have  ready  two  or  three  very 
thin  fippers  toafted  nice  and  brown,,  laid  in  the  plats^  and'  pouf 
the  mince-meat  over  it. 

To  pull  a  Chicken  for  the  S'ck. 

You  mu  ft  take  as  much  cold  chicken  as  you  think  proper,  take 
off  the  -fkin,  and  pull  the  meat  into  little  bits  as  thick  as  a  quill  ; 
then  take  the  bones,  boil  them  with  a  little  fait  till  they  are  good,- 
llrain  it,  then  take  a  fpoonful  of  the  liquor,  a  fpoonful  of  mill, 
a  little  bit  of  butter,  as  big  as  a  large  nutmeg  rolled  in  flour,  a 
little  chopped  parfley  as  much  as  will  lye  on  a  fix-pence,  and  a- 
little  fait  if  wanted.  This  will  be  enough  for  half  a  fmall 
chicken.  Put  all  together  into  the  fauce-pan  j.  then  keep  (baking, 
it  till  it  is  thick,  and  pour  it  into  a*  hot  plate. 

To  make  Chicken  Broth. 

You  muff  take  an  old  cock,  or  large  fowl,  flea  it,  then  pick- 
off  all  the  fat,  and  break  it  all  to  pieces  with  a  rolling-pin  ;  put 
it  into  two  quarts  of  water,  with  a  good  cruft  of  bread,  and  a- 
blade  of  mace.  Let  it  boil  foftly  till  it  is  as  good  as  you  would 
have  it.  If  you  do  it  as  it  fhould  be  done,  it  will  take  five  or  fix 
hours  doing  ;  pour  it  off,  then  put  a  quart  more  of  boiling  water, 
and  cover  it  ciofe.  Let  it  boil  foftly  rill  it  is  good,,  and  drain  it 
off.  Seafon  with  a  very  little  fait.  When  you  boil  a  chicken  fave 
the  liquor,  and  when  the  meat  is  eat,  take  the  bones,  then  break 
them  and  put  to  the  liquor  you  boiled  the  chicken  in,  with  a 
blade  of  mace,  and  a  erud  of  bread.  Let  it  boil  till  it  is  go*d 
:mh!  drain  it  off. 

To 
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To  make  Chicken  Water, 

Take  a  cock,  or  large  fowl,  flea  it,  then  bruife  it  with  a  ham¬ 
mer,  and  put  it  into  a  gallon  of  water,  with  a  cruft  of  bread.  Let 
it  boil  half  away,  and  drain  it  off. 

To  make  White  Caudle , 

You  mud  take  two  quarts  of  water,  mix  in  four  fpo'onfuls  of 
oatmeal,  a  blade  or  two  of  mace,  a  piece  of  lemon-peel,  let  it 
Toil,  and  keep  ftirring  it  often.  Let  it  boil  about  a  quarter  of  an 
hour,  and  take  care  it  does  not  boil  over;  then  flrain  it  through 
a  coarfe  fleve.  When  you  Life  it,  fweeten  it  to  your  palate,  grate 
•in  a  little  nutmeg,  and  uhat  wine  is  proper  ;  and  if  it  is  not  for  a 
dick  perfon,  fqueeze  in  the  juice  of  a  lemon. 

do  make  Brown  Caudle, 

-Boil  the  gruel  as  above,  with  fix  fpoonfuls  of  oatmeal,  and 
ft  rain  it ;  then  add  a  quart  of  good  ale,  not  bitter  ;  boil  it,  then 
fweeten  it  to  your  palate,  and  add  half  a  pint  of  white  wine.  When 
you  don’t  put  in  white  wine,  let  it  be  half  ale. 

do  make  Water  Gruel . 

You  muft  take  a  pint  of  water,  and  a  large  fpoonful  of  oaf- 
meal  ;  then  ftir  it  together,  and  let  it  boil  up  three  or  four 
times,  ftirring  it  often.  Don’t  let  it  boil  over,  then  ftrain  it 
through  a  fieve,  fait  it  to  your  palate,  put  in  a  good  piece  of  frefh 
•butter,  brue  it  with  a  fpoon  till  the  butter  is  all  melted,  then 
it  will  be  fine  and  fmooth,  and  very  good.  Some  love  a  little 
.pepper  in  it. 

To  make  P  ana  do, 

, j  '  \  ■  • 

You  muft  take  a  quart  of  water  in  a  nice  clean  fauce-pan,  a 
blade  of  mace,  .a  large  piece  of  crumb  of  bread  ;  let  it  boil  two 
“minutes,  then  take  out  the  bread,  and  bruife  it  in  a  baibn  very 
fine,  Mix  as  much  water  as  will  make  it  as  thick  as  you  would 
■have  it,  the  reft  pour  away,  and  fweeten  it  to  your  palate.  Put 
in  a  piece  of  butter  as  big  as  a  walnut,  don’t  put  in  any  wine,  it 
ffpoils  it ;  you  may  grate  in  a  little  nutmeg.  This  is  hearty  and 
t.good  diet  for  fick  people. 

To  boil  Sago. 

Put  a  large  fpoonful  of  fago  into  three  quarters  of  a  pint  of 
■  water,  ftir  it  and  boil  it  foftly  till  it  is  as  thick  as  you  would 
.have  it  ;  then  put  in  wine  and  fugar,  with  a  little  nutmeg  to 
your  palate. 

To  boil  Saloup. 

It  is  a  hard  ftone  ground  to  powder,  and  generally  fold  for  one 
Shilling  an  ounce  :  take  a  large  tea-fpoonful  of  the  powder,  and 
put  it  into  a  pint  of  boiling  water,  keep  ftirring  it  till  it  is  like 
,  a  fine  jelly  ;  then  put  wine  and  fugar  to  your  palate,  and  lemon, 
if  it  will  agree, 

■\  x  N..3  To 
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To  make  IJtngla/s  'Jelly . 

Take  a  quart  of  water,  one  ounce  of  ifinglafs,  half  an  ounce 
of  cloves  ;  boil  them  to  a  pint,  then  {train  it  upon  a  pound  cf 
loaf  fugar,  and  when  cold  fweeten  your  tea  with  it.  You  make 
the  jelly  as  above,  and  leave  out  the  cloves.  Sweeten  to  your 
palate,  and  add  a  little  wine.  All  other  jellies  you  have  in 
another  chapter. 

To  male  the  PeCloral  Drink . 

Take  a  gallon  of  water,  and  half  a  pound  of  pearl  barley, 
boil  it  with  a  quarter  of  a  pound  ot  figs  fplit,  a  pennyworth  o.f 
liquorice  diced  to  pieces,  a  quarter  ot  a  pound  of  raiiins  of  the 
fun  Honed ;  boil  all  together  till  half  is  wafted,  then  ftrain  it. 
off.  This  is  ordered  in  the  mealies,  and  leveral  other  diiorders, 
for  a  drink. 


To  make  Buttered  Water ,  or  what  the  Germans  call  Egg  Soup ,  and  are 
very  fond  of  it  for  Supper*  1  on  have  it  in  the  Chapter  for  Lent. 

Take  a  pint  of  water,  beat  up  the  yolk  of  an  egg  with  the 
water,  put  in  a  piece  of  butter  as  big  as  a  fmall  walnut,  two  or 
three  nobs  of  fugar,  and  keep  ftirring  it  all  the  time  it  is  on  the 
fire.  When  it  begins  to  boil,  bruife  it  between  the  fauce-pan. 
and  a  mug  till  it  is  imooth,  and  has  a  great  froth  ;  then  it  is  fit 
to  drink.  This  is  ordered  in  a  cold,  or  where  eggs  will  agree  with 
the  ftomaclu. 

To  snake  Seed  Water . 


Take  a  fpoonful  of  coriander  feed,  half  a  fpoonful  ofcarraway 
feed  bruifed  and  boiled  in  a  pint  of  water;  then  ftrain  it,  and 
bruife  it  with  the  yolk  of  an  egg.  Mix  it  with  lack  and  double-i 
refined  fugar,  according  to  your  palate. 

To  vii.ke  Bread-Soup  for  the  Sick . 

Take  a  quart  of  water,  let  it  on  the  fire  in  a  clean  fauce-parq 
and  as  much  dry  cruft  of  bread  cut  to  pieces  as  the  top  of  a  penny- 
loaf,  the  drier  the  better,  a  bit  of  butter  as  big  as  a  walniu  ;  let 
it  boil,  then  beat  it  with  a  fpoon,  and  keep  boiling  it  till  the 
bread  and  water  is  well  mixed  ;  then  feafon  it  with  a  very  little 
fait,  and  it  is  a  pretty  thing  for  a  weak  ftomach. 

To  make  artificial  Jjfes  Milk*  . 

Take  two  ounces  of  pearl  barley,  two  large  fpoonfuls  of  hart  ft 
horn  fhavings,  one  ounce  of  eringo  root,  one  ounce  of  China 
yoot,  one  ounce  of  preferved  ginger,  eighteen  fnails  bruifed  with 
the  (hells,  to  be  boiled  in  three  cparts  of  water,  till  it  comes  to 
three  pints,  then  boil  a  pint  of  new  milk,  mix  it  with  the  reft, 
and  put  in  two  ounces  of  balfam  of  Tolu.  Take  half  a  pint  in 
toe  'morning,  and  half  a  pint  at  night. 

Cows  Milk  next  to  Jiffs  Milk ,  done  thus, 

’"/..kv  a  quart  of  milk,  fet  ir  in  a  pan  over  night,  the  next 
morifingtake  oft  all  the- cream,  then  boil  it,  and  fet  it  in  the  pan 

again  till  nighty  then  (krm  it  again,  boil  it,  fet  it  in  the  pan 

warm  it  blood  warm,  and 

diinft 
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drink' it  as  you  do  all's s  milk.  It  is  very  near  as  good 5  and  with 
dome  eOnfumptiye  people  it  is  better. 

5  o  make  a  good  Drink. 

Boil  a  quart  of  milk  and  a  quart  of  water,  with  the  top- 
cruft  of  a  penny -loaf  and  one  blade  of  mace,  a  quarter  of  an 
hour  very  foflly,  then  pour  it  off,  and  when  you  drink  it  let  it 
be  warm. 

To  make  Barley  Water. 

Put  a  quarter  of  a  pound  of  pearl  barley  into  two  quarts  of 
water,  let  it  boil,  flcim  it  very  clean,  boil  half  away,  and  ftrain  it 
off.  Sweeten  to  your  palate,  but  not  too  fweet,  and  put  in  two 
fpoonfuls  of  white  wine.  Drink  it  lake -warm. 

To  make  Sage  Drink. 

Take  a  little  fage,  a  little  balm,  put  it  into  a  pan,  ft  ice  a  le¬ 
mon,  peel  and  all,  a  few  nobs  ot  fugar,  one  glafs  of  white  wine? 
pour  on  thele  two  or  three  quarts  of  boiling  water,  cover  it,  and 
and  drink  when  dry.  When  you  think  it  ftrong  enough  pf  the 
herbs,  take  them  out,  other  wife  it  will  make  it  bitter. 

To  make  it  for  a  Child. 

A  little  fage,  balm,  rue,  mint  and  penny-royal,  pour  boiling 
water  on,  and  fweeten  to  your  palate.  Syrup  of  cloves,  &c.  and 
black  cherry  water,  you  have  in  the  chapter  of  preserves. 

Liquor  for  a  Child  that  has  the  Thrufh. 

Take  half  a  pine  of  fpring  water,  a  nob  of  double  refined 
fugar,  a  very  little  bit  of  allum,  beat  it  well  together  with  the 
yolk  of  an  egg,  then  beat  it  in  a  large  fpoonful  of  the  juice  of 
fage,  tie  a  rag  to  the  end  of  a  flick,  dip  rt  in  this  liquor  and  often 
clean  the  mouth.  Give  the  child  over  night  one  drop  of  lau¬ 
danum,  and  the  next  day  proper  phyfic,  waftiipg  the  mouth  often 
V/ith  this  liquor. 

To  bod  Com  fry  Roots. 

Take  a  pound  of  comrry  roots,  ferape  them  clean,  cut  them 
into  little  pieces,  and  put  them  into  three  pints  of  water.  Let 
them  boil  till  there  is  about  a  pint,  then  ftrain  it,  and  when  it  is 
cold,  put  it  into  a  fauce-pan.  If  there  is  any  fettling  at  the 
bottom,  throw  it  away  y  mix  it  with  fugar  to  your  palate,  half  a 
.pint  of  mountain  wine,  and  the  juice  of  a  lemon.  Let  it  boil, 
then  pour  it  into  a  clean  earthen  pot,  and  fet  it  by  for  ufe.  Some  f: 
boil  it  in  milk,  and  it  is  very  good  where  it  will  agree,  and  is 
Reckoned  a  very  great  ftrengthener. 
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CHAP.  XI. 

F  Ol  CAPTAINS  OF  SHIP  S. 

To  make  Catchup  to  keep  twenty  Tears. 

^TF^AKE  a  gallon  of  ftrong  Hale  beer,  one  pound  of  anchovies 
X  waflied  from  the  pickle,  a  pound  of  fhalots  peeled,  half  an 
ounce  of  mace,  half  an  ounce  of  cloves,  a  quarter  of  an  ounce  of 
whole  pepper,  three  or  four  large  races  of  ginger,  tvv©  quarts  of 
the  large  mufhrnom -flaps  rubbed  to  pieces.  Cover  all  this  clofe, 
and  let  it  limmer  rill  it  is  half  wafted,  then  ftrain  it  through  a 
flannel  bag,  let  it  ltand  till  it  is  quite  cold,  then  bottle  it.  You 
may  carry  it  to  the  Indies.  A  fpoonful  of  this  to  a  pound  of  frefii 
butter  melted,  makes  fine  fifh-fauce  :  or  in  the  room  of  gravy- 
fauce.  The  ltronger  and  Haler  the  beer  is,  the  better  the  catchup 
will  be. 

To  make  F'tJh- Sauce  to  keep  the  whole  Tear . 

You  muH  take  twenty-four  anchovies,  chop  them,  bones  and 
all,  put  to  them  ten  fhalots  cut  final! ,  a  handful  of  feraped  horfe- 
radifh,  a  quarter  of  an  ounce  of  mace,  a  quart  of  white  wine,  a 
pint  of  water,  one  lemon,  cut  into  dices,  half  a  pint  of  anchovy 
liquor,  a  pint  of  red  wine,  twelve  cloves,  twelve  pepper-corns. 
Boil  them  together  till  it  comes  to  a  quart  ;  Hrain  it  off,  cover 
it  clofe,  and  keep  it  in  a  cool  dry  place.  Two  fpoonfuis  will 
be  fufficient  for  a  pound  of  butter. 

It  is  a  pretty  fauce  either  for  boiled  fowl,  veal,  &c.  or  in 
the  room  of  gravy,  lowering  it  with  hot  water,  and  thicken  it  with 
a  piece  of  butter  rolled  in  Hour. 

To  pot  Dripping,  to  fry  Fijhy  Meat ,  or  Fritters ,  Car, 

Take  fix  pounds  of  good  beef-dripping,  boil  it  in  fo ft  water, 
ftrain  it  into  a  pan,  let  it  Hand  till  cold  ;  then  take  off  the  hard 
fat,  and  ferape  off  the  gravy  which  Hicks  to  the  infide.  Thus 
do  eight  times  ;  when  it  is  cold  and  hard,  take  it  ofl  clean  from 
the  water,  put  it  into  a  large  fauce-pan,  with  fix  bay-leaves, 
twelve  cloves,  half  a  pound  of  fait,  and  a  quarter  of  a  pound  of 
whole  pepper.  Let  the  far  be  all  melted  and  juH  hot,  let  it  Hand 
till  it  is  Mot  enough  to  Hrain  through  a  lieve  into  the  pot,  and 
Hand  till  it  is  quite  cold,  then  cover  it  up.  Thus  you  may  do 
what  quantity  you  pleafe,  The  bed  way  to  keep  any  fort  of 
dripping  is  to  turn  the  pot  upfide-down,  and  then  no  rats  can  get 
at  it.  If  it  will  keep  on  fliip  board,  it  will  make  as  fine  puff-paHe 
cruft,  as  any  butter  can  do,  or  cruH  for  puddings,  &c, 

ho  pickle  Mujhrc  oms  for  the  Sea. 

Wash  them  clean  with  a  piece  of  flannel  in  fait  and  water, 
put  them  into  a  fauce-pan  and  throw  a  little  fait  over  them. 
Let  them  boil  up  three  times  in  their  own  liquor,  then  throw  them 
jptq  a  fieve  to  drain,  and  fpread  them  on  a  clean  cloth  j  let  them 

lie 
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lie  till  cold,  then  put  them  in  wide-mouth’d  bottles,  put  in  with 
them  a  good  deal  of  whole  mace,  a  little  nutmeg  diced,  and  a  few 
cloves.  Boil  the  fugar-vinegar  of  your  own  making,  with  a  good 
deal  of  whole  pepper,  fome  races  of  ginger,  and  two  or  three 
bay-leaves.  Let  it  boil  a  few  minutes,  then  drain  it,  'when  it  is 
cold  pour  it  on,  and  fill  the  bottle  with  mutton  fat  fryed  ;  cork 
them,  tie  a  bladder,  then  a  leather  over  them,  keep  it  down  clofe, 
and  in  as  cool  a  place  as  poffible.  As  to  all  other  pickles,  you 
have  them  in  the  chapter  of  Pickles. 

To  make  Mu  ft  room  Powder . 

Take  half  a  peck  of  fine  large  thick  mufhrooms  frelh,  wafht 
them  clean  from  grit  and  dirt  with  a  flannel  rag,  ferape  out  the 
infide,  cut  out  all  the  worms,  put  them  into  a  kettle  over  the  fire 
without  any  water,  two  large  onions  duck  with  cloves,  a  large 
handful  of  fait,  a  quarter  of  an  ounce  of  mace,  two  tea-fpoonfuls 
of  beaten  pepper,  let  them  fimmer  till  ail  the  liquor  is  boiled 
away,  take  great  care  they  don’t  burn  ;  then  lay  them  on  fieves 
to  dry  in  the  fun,  or  on  tin  plates,  and  fet  them  in  a  Hack  oven 
all  night  to  dry,  till  they  are  well  beat  to  powder.  Prefs  the 
powder  down  hard  in  a  pot,  and  keep  it  for  ufe.  You  may  put 
what  quantity  you  pleafe  for  the  fauce. 

To  keep  Mu fo  ■'oo?ns  without  pickle. 

Take  large  mufhrooms,  peel  them,  ferape  out  the  infide, put  them 
into  a  fauce -pan,  throw  a  little  fait  over  them,  and  let  them  boil 
in  their  own  liquor  ;  then  throw  them  into  a  fieve  to  drain,  then, 
lay  them  on  tin  plates,  and  fet  them  in  a  cool  oven.  Repeat  it  often 
till  they  arc  perfectly  dry,  put  them  into  a  clean  done  jar,  tie 
them  down  tight,  and  keep  them  in  a  dry  place.  They  eat  de- 
lieioufly,  and  look  as  well  as  truffles. 

To  keep  Artichoke- Bottoms  dry. 

Boil  them  jud  fo  as  you  can  pull  off  the  leaves  and  the 
choke,  cut  them  from  the  dalks,  lay  them  on  tin  plates,  fet  them 
in  a  very  cool  oven,  and  repeat  it  till  they  are  quite  dry  ;  then  put 
them  into  a  d  me  pot,  and  tie  them  down.  Keep  them  in  a  dry 
place  ;  and  when  you  ufe  them,  lay  them  in  warm  water  till  they 
are  tender.  Shift  the  water  two  or  three  times.  They  are  fine  in 
al mod  all  fauces  cut  to  little  pieces,  and  put  in  jud  before  your 
fauce  is  enough. 

To  fry  Artichoke-Bottoms. 

Lay  them  in  water  as  above  ;  then  have  ready  fome  butter  hot 
in  the  pan,  flour  the  bottoms  and  fry  them.  Lay  them  in 
your  difh,  and  pour  melted  butter  over  them.  * 

do  ragoo  Artichoke-B ettoms. 

Tak  e  twelve  bottoms,  foften  them  in  warm  water,  as  in  the 
foregoing  receipts  :  take  half  a  pint  of  water,  a  piece  of  the  drong 
foup,  as  big  as  a  fmall  walnut,  half  a  fpoonful  of  the  catchup, 
five  or  fix  of  the  dried  mufhrooms,  a  tea-fpoonful  of  the  mufh- 
room-powder,  fet  it  on  the  fire,  fhake  all  together,  and  let  it  boil 
foriiy  two  or  three  minutes.  Let  the  lad  water  you  put  to  the 

bottoms 
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bottoms  boil  ;  take  them  out  hot,  lay  them  in  your  difh,  ppur  the 
ftmce  over  them,  and  fend  themfo  table  hot. 

To  fricafey  Artichoke- Bottoms, 

Sca  ld  them,  then  lay  them,  in  boiling  water  till  they  are  quite 
tender  ;  take  half  a  pint  of  milk,  a  quarter  of  a  pound  of  butter 
rolled  in  hour,  ffir  it  all  one  way  till  it  is  thick,  then  Hi r  a  fpoon- 
ful  of  mufh room  -pickle,  lay  the  bottoms  in  a  dilh,  and  pour  the 
iauce  over  them* 

?  o  drefs  Fifh 

As  to  frying  fifh,  firflr  wafh  it  very  clean,  then  dry  it  well  and 
hour  it  ;  take  fome  of  the  beef-dripping,  make  it  boil  in  the  ftew- 
pan,  then  throw  in  your  fifh,  and  fry  it  of  a  fine  light  brown. 
JLay  it  on  the  bottom  of  a  fieve,  or  coarfe  cloth  to  drain,  and 
make  fauce  according  to  your  fancy. 

To  bake  Fifh . 

Buttes  the  pan,  lay  in  th,e  fifh,  throw  a  little  fait  over  it, 
and  hour  ;  put  a  very  little  water  in  the  difh,  an  onion  and  a 
bundle  of  fvveet  herbs,  hick  fome  little  bits  of  butter  or  the  fine 
dripping  on  the  fifh.  Let  it  be  baked  of  a  fine  light  brown  ;  when 
enough,  lay  it  on  a  difli  before  the  hre,  and  hum  off  all  the  fat 
in  the  pan  ;  ft  rain  the  liquoiy  and  mix  it  up  either  with  the  fifh- 
fauce  dr  ftrong  foup,  or  the  catchup- 

To  make  a  Gravy  Soup, 

O u L Y  boil  foft  water,  and  put  as  much  of  the  ftrong  foup  to 
it,  as  will  make  it  to  your  palate.  Let  it  boil  ;  and  if  it  wants 
fait,  you  muff;  feafon  it.  The  receipt  for  the  fqup,  you  have  An 
the  chapter  for  foups.  ^ 

Tq  make  Peas  Soup , 

Get  a  quart  of  peas,  boil  them  in  two  gallons  of  water  till  they 
are  tender,  then  have  ready  a  piece  of  fait  pork,  or  beef,  which 
has  been  laid  in  water  the  night  before  ;  put  it  into  the  pot,  with 
two  large  onions  peeled,  a  bundle  of  fweet  herbs,  celery  if  you 
have  it,  half  a  quarter  of  an  ounce  of  whole  pepper,  let  boil  till 
the  meat  is  enough,  then  take  it  up,  and  if  the  foup  is  not  enough 
let  it  boil  till  the  foup  is  good  ;  then,  (train  it,  fet  it  on  again  to 
boil,  and  rub  in  a  good  deal  of  dry  mint.  Keep  the  meat  hot, 
when  the  foup  is  ready,  put  in  the  meat  again  for  a  few  minutes, 
and  let  it  boil ;  then  ferve  it  away.  If  you  add  a  piece  of  the 
portable  foup,  it  will  be  very  good.  The  onion  foup  you  have  in 
the  Lent  chapter. 

To  make  Pork  Pudding ,  or  Beef  kSc. 

Make  a  good  cruft  with  the  dripping  or  mutton  fuet  if  you 
have  have  it,  Hired  fine  ;  make  a  thick  cruft,  take  a  piece  of 
fait  pork  or  beef,  which  has  been  twenty-four  hours  in  foft  wa¬ 
ter  ;  feafon  it  with  a  little  pepper,  put  it  into  this  cruft,  roll  it 
upclofe,  tie  it  in  a  cloth,  and  boil  it;,  if  about  four  or  five 
pounds,  boil  it  five  hours,. 

And  when  you  kill  mutton,  make  pudding  the  fame  way, 

only 


only  'cut  the  (leaks  thin  ;  feafon  them  with  pepper  and  fait,  and 
boil  it  three  hours,  if  large,  or  two  hours,  if  final!,  and  l’o  ac¬ 
cording  to  the  fize, 

Apple  pudding  made  with  the  fame  cruft,  only  pare  the  apples, 
core  them,  and  fill  your  pudding  ;  if  large,  it  will  take  five  hours 
boiling.  When -it  is  enough,  lay  it  in  the  difh,  cut  a  hole  in  the 
top,  and  ftir  in  butter  and  fugar ;  lay  the  piece  on  again,  and 
fend  it  to  table. 

A  pruen  pudding  eats  fine,  made  the  fame  way,  only  when 
the  cruft  is  ready  fill  it  with  pruens,  and  fweeten  it  according  t® 
your  fancy  ;  clofe  it  up,  and  boil  it  two  hours, 

Jo  make  a  Rice  Pudding . 

Take  what  rice  you  think  proper,  tie  it  loofe  in  a  cloth,  and 
boil  it  an  hour  ;  then  take  it  up,  and  untie  it,  grate  a  good  deal 
pf  nutmeg  in,  ftir  in  a  good  piece  of  butter,  and  fweeten  to  your 
palate.  Tie  it  up  clofe,  boil  it  an  hour  more,  then  take  it  up 
and  turn  it  into  your  difh  ;  melt  butter,  with  a  little  fugar  and  4 
little  white  wine  for  fauce. 

To  make  a  Suet  Pudding* 

Get  a  pound  of  fuet  Hired  fine,  a  pound  of  flour,  a  pound 
of  currants  picked  clean,  half  a  pound  of  raifins  ftoned,  two 
tea  fpoonfuls-  of  beaten  ginger,  and  a  fpoonful  of  tmdture  of 
faftron  ;  mix  all  together  with  fait  water  very  thick,  then  either 
boil  or  bake  it. 

A  Liver  Pudding  boiled. 

Get  the  liver  of  a  fheep  when  you  kill  one,  and  cut  it  as 
thin  as  you  can  and  chop  it  ;  mix  it  with  as  much  fuet  Hired 
fine,  half  as  many  crumbs  of  bread  or  bifcuit  grated,  feafon  it 
with  forne  Iweet  herbs  Hired  fine,  a  little  nutmeg  grated,  a  little 
beaten  pepper,  ahd  an  anchovy  Hired  fine  ;  mix  all  together 
with  a  little  fait,  or  the  anchovy  liquor,  with  a  piece  of  blitter, 
fill  the  cruft  and  clofe  it.  Boil  it  three  hours. 

To  make  an  Oatmeal  Pudding . 

Get  a  pint  of  oatmeal  once  cut,  a  pound  of  fuet  Hired  fine, 
a  pound  of  currants,  and  half  a  pound  of  raifins  ftoned  ;  mix  alj 
together  well  with  a  little  fait,  tie  it  in  a  cloth,  leaving  room  for 
the  (welling. 

To  bake  an  Oatmeal  Pudding. 

Boil  a  quart  of  water,  feafon  it  with  a  little  fait ;  when  the 
water  boils,  ftir  in  the  oatmeal  till  it  is  fo  thick  you  can’t  eafily 
ftir  your  fpoon,  then  take  it  off  the  fire,  fiir  in  two  fpoonfuls  of 
brandy,  or  a  gill  of  mountain,  and  fweeten  it  to  your  palate. 
Grate  in  a  little  nutmeg,  and  ftir  in  half  a  pound*  of  currants 
clean  wafiied  and  picked;  then  butter  a  pan,  pour  it  in,  and  bake 
ft  half  an  hour,  • 


iM  Tfa  A  R  T  of  C  O  -O  K  E  R  Y 

A  Rice  V adding  baked . 

Boil  a  pound  of  rice  juft  till  it  is  tender,  then  drain  all  tire 
water  from  it  as  dry  as  you  can,  but  dont  fqueeze  it  ;  then  flir  in 
■a  good  piece  of  batter,  and  fweeten  to  your  palate.  Grate  a  fmaH 
.nutmeg  in,  flir  it  all  well  together,  butter  a  pan,  and  pour  it  in 
and  bake  it.  You  may  add  a  few  currants  for  change. 

To  make  a  Peas  Pudding. 

Boil  it  till  it  is  quite  tender,  then  take  it  up,  untie  it,  ftir  in 
a  good  piece  of  butter,  a  little -fait,  and  a  good  deal  of  beaten 
pepper,  then  tie  it  up  tight  again,  boil-  it  an  hour  longer,  and  it 
will  eat  fine.  All  other  puddings  you  have  in  the  chapter  of 
puddings. 

To  -make  a  barrtco  of  Trench  beans . 

Take  a  pint  of  the  feeds  of  French  beans,  which  are  ready 
efry’d  for  fowing,  wafh  them  clean,  and  put  them  into  a  two 
quart  faucepan,  fill  it  with  water,  and  let  them  boil  two  hours;; 
if  the  water  wades  away  too  much,  you  <muit  put  in  more  boil-, 
ing  water  to  keep  them  boiling.  In  the  mean  time  take  aimed: 
half  a  pound  of  nice  frefh  butter,  put  it  into  a  clean  ffewpan, 
and  when  it  is  all  melted  and  done  making  any  noife,  have  ready 
a  pint  bafon  heaped  up  with  onions  peeled  and  diced  thin, 
throw  them  into  the  pan  and  fry  them  of  a  fine  brown,  ftir  ring 
them  about  that  they  may  be  all  alike,  then  pour  off  the  clear 
water  from  the  beans  into  a -bafon,  and  throw  the  beans  all  into 
•the  ftewpan  ;  fir  all  together,  and  throw  in  a  large  lpoontul  of 
beaten  pepper,  two  heap’d  full  of  fait,  and  flir  it  all  toge¬ 
ther  for  two  or  three  minutes.  You  may  make  this  difh  of 
what  thicknefs  you  think  proper  (either  to  eat  with  a  fpoon,9 
or  ctherways)  with  the  liquor  you  poured  off  the  beans.  Far 
change,  you  may  make  .it  thin  enough  for  foup.  When  it  is  of 
the  proper  thicknefs  you  like  it,  take  it  off  the  Fire,  and  it fr 
in  a  large  fpoonful  of  vinegar  and  the  yolks  of  two  eggs  beat. 
'The  eggs  may  be  left  out,  if  diiliked.  :X)ifh  it  up,  and  fend 
it  to  table. 

-  To  7nake  a  Fonvl  Pyt* 

Fitlst  make  a  rich  thick  crufl,  cover  the  difh  with  the  pafte, 
then  take  fome  very  fine  bacon.,  or  cold  boiled  ham,  llice  it, 
and  lay  a  layer  all  over.  Seafon  with  a  little  pepper,  then  put 
in  the  fowl,  after  it  is  picked  and  cleaned,  -god  iinged  ;  fhake 
a  very  little  pepper  and  fait  into  the  belly,  put  in  a  little  water, 
cover  it  with  ham,  feafoned  with  a  H tele  beaten  pepper,  put  on 
■the  lid  and  bake  it  two  hours.  When  it  comes  out  of  the  oven, 
take  half  a  pint  of  water,  boil  it,  and  add  to  it  as  much  of  the 
ffrong  foup  as  will  make  the  gravy  quite  rich,  .pour  it  boiling 
.Shot  into  the  pan  and  lay  on  the  .lid  again.  Send  it  to  table  hot, 
-or  lay  a  piece  of  beef  or  pork  in  foft  water  twenty-four  hours,, 
Mice  it  in  the  room  if  the  ham,  and  it  will  eat  fine. 

To  make, a  Cheshire  Pork  Pyefor  Sea . 

Take  fome  fait  pork  that  has  been  boiled,  cut  it  into  thin 
Alecs,  an  .equal  quantity  of  potatoes  pared  and  Diced  thin,  make 
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a  good'  cruft,  cover  the  diftf,  lay  a  layer  of  meat,  deafened  with, 
a  little  pepper,  and  a  layer  of  potatoes;  then  a  layer  of  meat, 
a  layer  of  potatoes,  and  fo  on  till  your  pye  is  full.  Seafon  it 
with  pepper  ;  when  it  is  full,  lay  home  butter  on  the  top,  and  fill 
y@ur  difh  above  half  full  of  loft  water.  Clole  your  pye  up,  and 
bake  it  in  a  gentle  oven. 

STo  make  Sea  Venifon*-  > 

When  you  kill  a  fheep,  keep  dining  the  blood  all  the  time- 
till  it  is ‘cold,  or  at  lead  as  cold  as  it  will  be,  that  it  may  no® 
congeal;  then  cut  up  the  (beep,  take  one  fide,  cut  the  leg  like 
a  haunch,  cut  off  the  fhoulder  and  loin,  the  neck  and  bread  in 
two,  deep  them  all  in  the  blood,  as  long  as  the  weather  will  per¬ 
mit  you,  then  take  out  the  haunch,  and  hang  it  out  of  the  fub 
as  long  as  you  can  to  be  fweet,  and  roaft  it  as  you  do  a  haunch, 
of  venifoii..  It  will  eat  very  fine,  efpecially  if  the  heat  will  giv© 
yojLt  leave  to  keep  it  long.  Take  off  ail  the  fuet  before  you  lay 
it  in  the  blood,  take  the  other  joints  and  lay  them  in  a  large  pail* 
pour  over  them  a  quart  of  red  wine  and  a  quart  of  rap  vinegar. 
Lay  the  fat'iide  of  the  meat  downwards  in  the  pan,  on  a  holiovr 
tray  is  bed,  and  pour  the  wine  and  vinegar  over  it;  let  it  lay 
twelve  hours,  then  take  the  neck,  bread  and  loin  out  of  the 
pickle,  let  the  fhoulder  lay  a  week,  if  the  heat  will  let  you,  rub 
it  with  bay  fait,  fait  petre  and  coarfe  fugar,  of  each  a  quarter  of 
an  ounce,  one  handful  of  common  fait,  and  let  it  lay  a  week  or 
ten  days.  Bone  the  neck,  bread  and  loin  ;  feafon  them  with 
pepper  and  fait  to  your  palate,  and  make  a  pafty  as  you  do  ve¬ 
il  ifon.  Boil  the  bones  for  gravy  to  fill  the  pye,  when  it  comes 
out  of  the  oven-;  and  the  fhoulder  boil  frefli  out  of  1  the  pickle* 
with  a  peafe  pudding. 

And  when  you  cut  up  a  fheep,  take  the  heart,  liver,  and 
lights,  boil  them  a  quarter  ot  an  hour,  then  cut  them  fmall,  and 
chop  them  very  fine  ;  feafon  them  with  four  large  blades  of  mace, 
twelve  cloves,  and  a  large  nutmeg  all  beat  to  powder.  Chop  a 
pound  of  fuet  fine,  half  a  pound  of  fugar,  two  pounds  of  cur¬ 
rants  clean  wafticd,  hall  a  pint  of  red  wine,  mix  all  well  toge¬ 
ther,  and  make  a  pye.  Bake  it  an  hour,  it  is  very  rich. 


d  o  make  Dumplings  when  you  haajc  White  Bread. 

Take  the  crumb  of  a  twopenny-loaf  grated  fine,  as  much 
beef  luet  fhred  fine  as  poidble,  a  little  fait,  half  a  fmall  nut¬ 
meg  grated,  a  large  fpoonful  of  fugar,  beat  two  eggs  with  two 
fpoontuls  of  fack,  mix  all  well  together,  and  roll  them  up  as 
big  as  a  turkey’s  egg.  Let  the  water  boil,  and  throw  them  in.. 
Half  an  hour  will  boil  them.  For  fauce,  melt  butter  with  a  lit¬ 
tle  fack,  lay  the  dumplings  in  a  difh,  pour  the  fauce  over  them, 
and  drew  fugar  all  over  the  difh. 

Thefe  are  very  pretty,  either  at  land  or  fea.  You  mud  obferve 
to  rub  your  hands  with  flour,  when  you  make  them  up. 

The  portable  foup  to  carry  abroad,  you  have  in  the  fixth 
chapter. 
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CHAP.  XII. 

Of  Hogs  Puddings ,  Saufage,  See. 

T o  make  Almond  Hegs  Puddings i 

^  |  N AK.fi  two  pounds  of  beef  fuet  or  marrow,  fnred  very  finally 
JL  a  pound  and  a  half  of  almonds  blanched,  and  beat  very  fine 
with  rofe- water,  one  pound  of  grated  bread,  a  pound  and  a  quar¬ 
ter  of  hne  fugaf,  a  little  fait,  half  an  ounce  of  mace,  nutmeg 
and  cinnamon  together,  twelve  yolks  of  eggs,  four  whites,  a  pint 
of  lack,  a  pint  and  a  half  of  thick  cream,  fome  rofe  or  orange- 
flower  water  ;  boil  the  cream,  tie  the  faffron  in  a  bag,  and  dip 
in  the  cream,  to  colour  it.  Fi’rft  beat  your  eggs  very  well,  then 
f  ir  in  your  almonds,  then  the  fpice,  the  fait  and  fuet,  and  mix 
all  your  ingredients  together;  fill  your  guts  but  half  full,  put 
fame  bits  of  citron  in  the  guts  as  you  fill  them,  tie  them  up*  and 
boil  them  a  quarter  of  an  hour. 

Another  Way , 

Take  a  pound  of  beef  marrow  chopped  fine,  half  a  pound  of 
ftveet  almonds  blanched,  and  beat  fine  with  a  little  orange  - 
flower  or  role-water;  half  a  pound  of  white  bread  grated  fine, 
half  a  pound  of  currants  dean  wafhed  and  picked,  a  quarter  ot 
a  pound  of  fine  fugar,  a  quarter  of  an  ounce  of  mace;  nutmeg* 
and  cinnamon  together,  of  each  an  equal  quantity,  and  half  a 
pint  of  lack  :  mix  all  well  together,  with  half  a  pint  of  good 
cream,  and  the  yolks  of  four  eggs.  Fill  your  guts  half  full,  tie 
them  up,  and  boil  them  a  quarter  of  an  hour.  You  may  leave 
out  the  currants  for  change  ;  but  then  you  mud  add  a  quarter  of 
a  pound  more  of  fugar. 

A  third  Way  * 

Half  a  pint  of  cream,  a  quarter  of  a  pound  of  fugar,  a 
quarter  of  a  pound  of  currants,  the  crumb  of  a  halfpenny  roll 
grated  fine,  fix  large  pippins  pared  and  chopped  fine,  a  gill  of 
lack,  or  two  fpoonfuls  of  rofe- water,  fix  bitter  almonds  blanched 
and  beat  fine,  the  yolks  of  two  eggs,  and  one  white  beat  fine  ; 
mix  all  together,  fill  the  guts  better  than  half  full,  and  boil 
them  a  quarter  of  an  hour. 

7  o  make  Hogs  Puddings  uvifh  Currants » 

Take  three  pounds  of  grated  bread  to  four  pounds  of  beef 
fuet  finely  fhred,  -two  pounds  of  currants  clean  picked  and 
wafhed,  cloves,  mace  and  cinnamon,  of  each  a  quarter  of  an 
ounce,  finely  beaten,  a  little  fait,  a  pound  and  a  half  of  fugar,  a 
pmt  of  fack,  a  quart  of  cream,  a  little  rofe-water,  twenty  eggs 
weld  beaten,  but  half  the  whites ;  mix  all  thefe  well  together, 
fill  the  guts  half  full,  boil  them  a  little,  and  prick  them  as  they 
boil,  to  keep  them  from  breaking  the  guts.  Take  them  up  upon 

clean. 
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&1ean  cloths,  then  lay  them  on  your  difh  ;  or  when  you  ufe  them,, 
boil  them  a  few  minutes,  or  eat  them  cold, 

T ?  make  Black  Puddings* 

c* 

First,  before  you  kill  your  hog,  get  a  peck  of  gruts,  boil 
them  half  an  hour  in  water,  then  drain  them  and  put  them  into 
a  clean  tub  or  large  pan,  then  kill  your  hog  and  fave  two  quarts 
of  the  blood  of  the  hog,  and  keep  flirting  it  till  the  blood  is 
quite  cold  ;  then  mix  it  with  your  gruts,  and  dir  them’  well  to¬ 
gether.  Seafon  with  a  large  fpoonful  of  fait,  a  quarter  of  an 
Ounce  of  clove?,  mace  and  nutmeg  together,  an  equal  quantity 
of  each  ;  dry  it,  beat  it  well  and  mix  in.  Take  a  little  winter 
favoury,  fweet  marjoram  and  thyme,  pennyroyal  dripped  of  the 
Talks  and  chopped  very  fine  ;  juft  enough  to-  feafon  them,  and 
to  give  them  a  flavour,  but  no  more.  The  next  day,  take  the 
leat  of  the  hog  and  cut  into  dice,  ferape  and  wafh  the  guts  very 
clean,  then  tie  one  end,  and  begin  to  fill  them  ;  mix  in  the  fat  as 
you  fill  them-,  be  fore  put  in  a  good  deal  of  fat,  fill  the  fkins 
three  parts  full,  tie  the  other  end,  and  make  your  puddings  what 
length  you  pleafe  ;  prick  them  with  a  pin,  and  put  them  into  a 
kettle  of  boiling  water.  Boil  them  very  foftly  an  hour ;  then 
take  them  out,  and  lay  them  on  clean  draw. 

In  Scotland  they  make  a  pudding  with  the  blood  of  a  goofe. 
Chop  off  the  head,  and  fave  the  blood;  ftir  it  till  it  is  cold,  then 
mix  it  with  gruts,  fpice,  fait,-  and  fweet  herbs,  according  to  their 
fancy,  and  fome  beef  fuet  chopped.  Take  the  fkin  of  the 
neck,  then  pull  out  the  wind-pipe  and  fat,  fill  the- fkin,  tie  it  at 
both  ends,  lo  make  a  pye  of  the  gibblets,  and  lay  the  pudding  in 
the  middle. 

To  make  fine  Saufages . 

You  mud  take  fix  pounds  of  good  pork,  free  from  fkin, 
grides  and  fat,  cut  it  very  final!,  and  beat  it  in  a  mortar  till  it  is 
very  fine;  then  dired  fix  pounds  of  beef -fuet  very  fine  and 
free  from  all  skin.  Shred  it  as  fine  as  poffibl'e  ;  then  take  a  good 
deaf  of  {age,  wafh  it  very  clean,  pick  off  the  leaves,  and  fitted 
it  very  fine.  Spread  your  meat  on  a  clean  drefier  or  table,  then 
fbake  the  fage  all  over,  about  three  large  fpoonfuis ;  Aired  the 
thin  rhi rid  of  a  middling  lemon  very  fine  and  throw  over,  with: 
as  many  fweet  herbs,  when  fitted  fine,  as  will  fill  a  large  fpoon  ; 
grate  two  nutmegs  over,  throw  over  two  tea  fpoonfuis  of  pepper,* 
a-  large  fpoonful  of  fait,  then  throw  over  the  fuet,  and  mix  k 
all  well  together.  Put  it  down  clofe  in  a  pot:  when  you  ufe' 
them,  roll  them  up  with  as  much  egg  as  will  make  them  roll- 
Tnooth.  Make  them  the  fize  of  a  faufage,  and  fry  them  in- 
butte  r  or  good  dripping.  Be  fure  it  be  hot  before  you  put  them 
in,  and  keep  rolling  them  about.  When  they  are  thorough  hot 
and  of  a  fine  light  brown,  they  are  enough.  You  msy  chop  this 
meat  very  fine,  if  you  don’t  like  it  beat.  Veal'  eats  well  done 
this  way,  or  veal  and  pork  together.  You  may  clean  fome  guts,  and 
fi.ll  them. 

c;  /  '  Ts 
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to  make  common  Saif  ages* 

Take  three  pounds  of  nice  pork,  fat  and  lean  together,  with¬ 
out  skin  or  grides ,  chop  it  as  fine  as  poffible,  fea'fon  it  with  a 
tea  fpoonful  of  beaten  pepper,  and  'two  of  fait,  fome  fage  fhred 
fine,  about  three  tea  fpoonfuls  ;  mix  all  well  together,  have 
the  guts  very  nicely  cleaned,  and  fill  them,  or  put  them  down  in 
a  pot,  fo  roll  them  of  what  fize  you  pleafe,  and  fry  them.  Beef 
makes  very  good  faufages. 

to  mak»  Bolognia  Saif  ages. 

Take  a  pound  of  bacon,  fat  and  lean  together,  a  pound  of 
beef,  a  pound  of  veal,  a  pound  of  pork,  a  pound  of  beef  fuet, 
cut  them  fmall  and  chop  them  fine,  take  a  final l  handful  of  fage, 
pick  off  the  leaves,  chop  it  fine,  with  a  few  lweet  herbs  ;  feafon 
pretty  high  with  pepper  and  fait.  You  mud  have  a  large  gut,  and 
fill  it  ;  then  fet  on  a  laucepan  of  water,  when  it  boils  put  it  in, 
and  prick  the  gut  for  fear  of  burfting.  Boil  it  foftly  an  hour, 
then  lay  it  on  dean  draw  to  dry. 


CHAP,  XIII. 

to  pot  and  make  Hams ,  & c. 

to  pot  pigeons ,  or  Ferwls» 

CUT  off  their  legs,  draw  them,  and  wipe  them  with  a  doth, 
but  dont  wafh  them.  Seafon  them  pretty  well  with  pepper 
and  fait,  put  them  in  a  pot,  with  as  much  butter  as  you  think 
will  cover  them,  when  melted,  and  baked  very  tender  ;  then 
drain  them  very  dry  from  the  gravy  ;  lay  them  on  a  doth,  and 
that  will  fuck  up  all  the  gravy  ;  feafon  them  again  with  fait, 
mace,  cloves,  and  pepper  beaten  fine,  and  put  them  down  clofe 
into  a  pot.  Take  the  butter  when  cold,  clear  from  the  gravy, 
fet  it  before  the  fire  to  melt,  and  pour  over  the  birds ;  if  you 
have  not  enough,  clarify  fome  more,  nnd  let  the  butter  be  near 
an  inch  thick  above  the  birds.  Thus  you  may  do  all  forts  of 
fowl  ;  only  wild  fowl  fhould  be  bored,  but  that  you  may  do  as 
you  pleafe. 

to  pot  a  Cold  tongue ,  Beef  or  Yenifon. 

Cut  it  fmall,  beat  it  well  in  a  marble  mortar,  with  melted 
butter,  and  two  anchovies,  till  the  meat  is  mellow  and  fine  ; 
then  put  it  down  clofe  in  your  pots,  and  cover  it  with  clarified 
butter.  Thus  you  may  do  cold  wild  fowl  ;  or  you  may  pot 
any  fort  of  cold  fowl  whole,  feafoning  them  with  what  fpice 
you  pleafe. 

Tw 
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To  pot  Venifion. 

Take  a  piece  of  venifon,  fat  and  lean  together,  lay  it  in  a  difh, 
and  hick  pieces  of  butter  all  over  ;  tie  a  brown  paper  ov,er  it,  and 
bake  it.  When  it  comes  out  ot  the  oven,  take  it  out  of  the  liquor 
hot,  drain  ft,  and  lay  it  in  a  difh  ;  when  cold,  take  off  all  the  fkin, 
and  beat  it  in  a  marble  mortar,  fat  and  lean  together,  feafon  it 
with  mace,  cloves;  nutmeg,  black  pepper,  and  fait  to  your  mind. 
When  the  butter  i's  cold,  that  it  was  baked  in,  take  a  little  of  it, 
and  beat  in  with  it  to  moiften  it ;  then  put  it  down  clofe,  and 
Cover  it  with  clarified  butter. 

You  muff  be  fure  to  beat  it,  till  it  is  like  a  pafte. 

CJ  o  pot  Tongue 3^ 

Take  a  neat’s  tongue,  rub  it  with  a  pound  of  white  fait,  an 
ounce  of  falt-petre,  half  a  pound  of  coarfe  fugar,  rub  it  well,  turn 
it  every  day  in  this  pickle  for  a  fortnight.  This  pickle  will  do  fe- 
veral  tongues,  only  adding  a  little  more  white  fait ;  or  we  gene¬ 
rally  do  them  after  our  hams.  Take  the  tongue  out  of  the  pickle, 
cut  off  the  root,  and  boil  it  well,  till  it  will  peel ;  then  take  your 
tongues  and  feafon  them  with  fait,  pepper,  doves,  mace  and  nut¬ 
meg,  all  beat  fine,  rub  it  well  with  your  hands  whilff  it  is  hot,  then 
put  it  into,  a  pot,  and  melt  as  much  butter  as  will  cover  it  all  over. 
Take  it  an  hour  in  the  oven,  then  take  it  out,  let  it  iland  to  cool, 
rub  a  little  frefli  fpice  on  it ;  and  when  it  is  quite  cold,  lay  it  in 
your  pickling^pot.  When  your  butter  is  cold  you  baked  it  in,  take 
it  off  cletm  from  the  gravy,  fet  it  in  an  earthen  pan  before  the  fire ; 
and  when  it  is  melted,  pour  it  over  the  tongue.  You  may  lay  pi¬ 
geons  or  chicken's  on  each  fide  ;  be  lure  ro  let  the  butter  be  about 
an  inch  above  the  tongue. 

A  fine  TV  ay  to  pot  a  Tongue. 

Take  a  dried  tongue,  boil  it  till  it  is  tender,  then  peel  it ;  tak© 
a  large  fowl,  bone  it,  a  goofe,  and  bone  it ;  take  a  quarter  of  an 
ounce  of  mace,  a  quarter  of  an  ounce  of  cloves,  a  large  nutmeg,  a 
"quarter  of  an  ounce  of  black  pepper,  beat  all  well  together,  a  fpoon- 
ful  of  fait,  rub  the  infide  of  the  fowl  well,  and  the  tongue.  Put 
the  tongue  into  the  fowl,  then  feafon  the  goofe,  and  fill  the  goofe 
with  the  fowl  and  tongue,  and  the  goofe  will  look  as  if  it  was1  whole. 
Lay  it  in  a  pan  that  will  juft  hold  it,  melt  frefh  butter  enough  to 
cover  it,  fend  it  to  the  oven,  and  hake  it  an  hour  and  a  half ;  then 
Uncover  the  pot,  and  take  out  the  meat.  Carefully  drain  it  from 
the  butter,  lay  it  on  a  coarfe  cloth  till  it  is  cold;  and  when  the  but¬ 
ter  is  cold,  take  off  the  hard  fat  from  the  gravy,  and  lay  it  before  the 
fire  to  melt,  put  your  meat  into  the  pot  again,  and  pour  the  butter 
over.  If  there  is  nof:  enough,  clarify  more,  and  let  the  butter  bq 
an  inch  above  the  meat ;  and  this  will  keep  a  great  while,  eats  fine, 
and  looks  beautiful.  When  you  cut  it,  it  muff  be  cut  crofs-wayk 
down  through,  and  looks  very  pretty.  It  makes  a  pretty  corner- 
dilh  at  table,  or  fide -difh  for  fupper.  If  you  cut  a  flice  down  the 
middle  quite  through,  lay  it  in  a  plate,  and  garnifh  with  green 
parfley  and  ffertian-ilowers.  If  you  will  be  at  the  expence,  bone 
a  turkey,  and  put  ever  the  goofe.  Obferve,  when  you  pot  it,  to 
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fave  a  little  of  the  (pice  to  throw  over  it,  before  the  la  ft  butter  re¬ 
put  oil,  or  the  meat  will  not  be  feafoned  enough* 

To  pot  Beef  like  Vcnifon . 

Cut  the  lean  of  a  buttock  of  beef  in  pound  pieces ;  for  eight 
pounds  of  beef,  take  four  ounces  of  falt-petre,  four  ounces  of  pe  -' 
ter-falt,  a  pint  of  white  fait,  and  one  ounce  of  fal-prunella,  beat 
the  falts  all  very  fine,  mix  them  well  together,  rub  the  falts  all 
into  the  beef,  then  let  it  lie  four  days,  turning  it  twice  a  day  ;  then 
put  it  into  a  pan,. cover  it  with  pump-water,  and  a  little  of  its  own 
brine,  then  bake  it  in  an  oven  with  houfhold  bread  till  it  is  as  tender 
as  a  chicken,  then  drain  from  the  gravy  and  brtiife  it  abroad,  and 
take  out  all  the  fkin  and  finews,  then  pound  it  in  a  marble  mortar, 
then  lay  it  in  a  broad  difn,  mix  in  it  an  ounce  of  cloves  and.  mace,, 
three  quarter^  of  an  ounce  of  pepper,  and  one  nutmeg,  all- beat  very 
fine.  Mix  it  all  very  well  with  the  meat,  then  clarify  a  little  frefti 
butter  and  mix  with  the  meat,  to  make  it  a  little  moift ;  mix  it 
very  well  together,  prefs  it  down  into  pots  very  hard,  fet  in  at  the 
oven’s  mouth  juft  to  fettle,  and  cover  it  two  inches  thick  with  chn- 
rifted  butter.  When  cold,  cover  it  with  white  paper. 

To  pot  Chejbire  Cheefc. 

Take  three  pounds  of  Chefhire  cheefe,  and' put  it  into  a  mortar, • 
with  half  a  pound  of  the  beft  frefh  butter  you  can  get,  pound  them' 
together,  and  in  beating  add  a  gill  of  rich  canary  wine  and  half  an 
ounce  of  mace  finely  beat,  then  lifted  fine  like  a  fine  powder.  When 
all  is  extremely  well  mixed,  prefs  it  hard  down  into  a  gallipot;  co¬ 
ver  it  with  clarified  butter,  and  keep  it  cool.  A  (lice  of  this  exceeds- 

all  the  cream  cheefe  that  can  be  made. 

1  ,  .  -  n 

To  collar  a  Breajl  of  Veal ,  or  a  Pig. 

Bone  the  pig  or  veal,  then  leafon  it  all  over  the  infide  with  cloves, 
mace,  and  fait  beat  fine,  a  handful  of  fweet  herbs  dripped  off  the 
ftalks,  and  a  little  penny-royal  and  parfley  Hired' very  fine,  with  a 
little  fage  ;  then  roll  it  up  as  you  do  brawn,  bind  it  with  narrow 
tape  very  dole,  then  tie  a  cloth  round  it,  and  boil  it  very  tender 
in  vinegar  and  water,  a  like  quantity,  with  a  little  cloves,  mac*?, 
pepper  and  fait,  all  whole.  Make  it  boil,  then  put  in  the  collars, 
when  boiled  tender  take  them  up  ;  and  when  both  are  cold,  take 
off  the  cloth,  lay  the  collar  in  an  earthen  pan,  and  pour  the  liquor 
over ;  cover  it  dole,  and  keep  it  for  ufe.  If  the  pickle  begins  to- 
fpoil,  drain  it  through  a  coarle  doth,  boil  it  and  fkim  it ;  when 
cold,  pour  it  over.  Obferve,  before  you  drain  the  pickle,  to  wafli 
the  collar,  wipe  it  dry,  and  wipe  the  pan  clean.  Strain  it  again' 
after  it  is  boiled,  and  cover  it  very  clofe. 

To  collar  Beef. 

Take  a  thin  piece  of  flank  beef,  and  ftrip  the  fkin  t©  the  end,, 
beat  it  with  a  rolling-pin,  then  difTolve  a  quart  of  peter-falt  in  five 
quarts  of  pump -mater,  drain  It,  put  the  beef  in,  and  let  it  lie  five 
days,  fometim.es  turning  it ;  then  take  a  quarter  of  an  ounce  of 
cloves,  a  good  nutmeg,  a  little  mace,  a  little  pepper,  beat  very  fine, 
and  a.  handful  of  thyme  dripped  off  the  ftalks ;  mix  it  with  the 
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pice,,  drew  all  over  the  beef,  lay  on  the  (kin  again,  then  roll  it  up 
very  clofe,  tie  it  hard  with  tape,  then  put  it  into  the  pot,  with  a 
pint  of  claret,  and  bake  it  in  the  oven  with  the  bread. 

Another  Way  to  feafon  a  Collar  of  Beef. 

Take  the  furloin  or  flank  of  beef,  or  any  part  you  think  proper, 
and  lay  in  as  much  pump-water  as  will  cover  it;  put  to  it  four 
ounces  of  falt-petre,  five  or  fix  handfuls  of  white  fait,  let  it  lay  in 
it  three  days,  then  take  it  out,  and  take  half  an  ounce  of  cloves 
and  mace,  one  nutmeg,  a  quarter  of  an  ounce  of  coriander-feeds, 
beat  thefe  well  together,  and  half  an  ounce  of  pepper,  drew  them 
upon  the  infide  of  the  beef,  roll  it  up,  and  bind  it  up  with  coarfe 
tape.  Bake  it  in  the  fame  pickle  ;  and  when  it  is  baked,  take  it 
out,  hang  it  in  a  net  to  drain,  within  the  air  of  the  fire  three  days, 
and  put  it  into  a  clean  cloth,  and  hang  it  up  again,  within  the  air 
of  the  fire  ;  for  it  mult  be  kept  dry,  as'  you  do  neats  tongues. 

Bo  collar  Salmon . 

Take  a  fide  of  falmon,  and  cut  off  about  a  handful  of  the  tail, 
wafh  your  large  piece  very  well,  and  dry  it  with  a  cloth  ;  then  warn 
it  over  with  the  yolks  of  eggs,  then  make  fome  force-meat  with 
that  you  cut  off  the  tail,  but  take  care  of  the  ikin,  and  put  to  it  a 
handful  of  the  parboiled  oyfters,  a  tail  or  two  of  lobfier,  the  yolks 
of  three  or  four  eggs  boiled  hard,  fix  anchovies,  a  good  handful  of 
fwreet  herbs  chopped  fmall,  a  little  fait,  cloves,  mace,  nutmeg, 
pepper,  all  beat  fine  and  grated  bread.  Work  all  thefe  together 
into  a  body,  with  the  yolks  of  eggs,  lay  it  all  over  the  fiefiiy  part, 
and  a  little  more  pepper  and  fait  over  the  falmon;  fo  roll  it  up 
into  a  collar,  and  bind  it  with  broad  tape  ;  then  boil  it  in  water, 
fait  and  vinegar,  but  let  the  liquor  boil  firft,  then  put  in  your  coD 
lar,  a  bunch  of  fweet  herbs,  fliced  ginger  and  nutmeg.  Let  it  boil, 
but  not  too  fail.  It  will  take  near  two  hours  boiling  ;  and  when 
it  is  enough,  take  it  up,  put  it  into  your  foufing-pan,  and  when, 
the  pickle  is  cold  put  it  to  your  falmon,  and  let  it  ftand  in  it  till 
u fed.  Or  you  may  pot  it,  after  it  is  boiled  pour  clarified  butter 
over  it.  It  will  keep  longeft  fo  ;  but  either  way  is  good.  If  you 
pot  it,  be  hire  the  butter  be  the  nicefi:  you  can  get. 

Bo  maize  Butch  Beef. 

Take  the  lean  part  of  a  buttock  of  beef  raw,  rub  it' well  with 
brown  fugar  all  over,  and  let  it  lie  in  a  pan  or  tray  two  or  three 
hours,  turning  it  two  or  three  times,  then  fait  it  well  with  com¬ 
mon  fait  and  falt-petre,  and  let  it  lie  a  fortnight,  turning  it  every¬ 
day  ;  then  roll  it  very  ftrait  in  a  coarfe  cloth,  put  it  in  a  cheefe- 
prefs  a  day  and  a  night,  and  hang  it  to  dry  in  a  chimney.  When 
you  boil  it,  you  muft  put  it  in  a  cloth  ;  when  it  is  cold,  it  will  cut 
an  (livers  as  Dutch  beef. 

Bo  maize  foam  Brawn. 

Bon,  two  pair  of  neats  feet  tender,  take  a  piece 'of  pork,  of  the 
thick  flank,  and  boil  it  almoft  enough,  then  pick  oft'  the  fiefh  of 
the  feet,  and  roll  it  up  in  the  pork  tight,  like  a  collar  of  bravrn ; 
then  take  a  ftrong  cloth  and  fome  coarfe  tape,  roll  it  tight  round. 
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with  the  tape,  then  tie  it  up  in  a  cloth,  and  boil  it  till  a  b raw  wrH 
jruii  through  it ;  then  take  it  up,  and  hang  it  up  in  a  cloth  till  it  is 
quite  cold  ;  then  put  it  into  fome  fouling  liquor,  and  ufe  it  at  your 
own  pleafure. 

To  foufc  a  Turkey,  in  imitation  of  Sturgeon. 

You  mu.il  take  a  fine  large  turkey,  drefs  it  very  clean,  dry  and 
bone  it,  then  tie  it  up  as  you  do  burgeon,  put  into  the  pot  you  boil 
it  in  one  quart  of  white  wine,  one  quart  of  water,  one  quart  of  good 
vinegar,  a  very  large  handful  of  fait,  let  it  boil,  fkim  it  well,  and 
then  put  in  the  turkey*  When  it  is  enough,  take  it  out,  and  tie 
it  tighter.  Let  the  liquor  boil  a  little  longer ;  and  if  you  think 
the  pickle  wants  more  vinegar  or  fait,  add  it  when  it  is  cold,  and 
pour  ft  upon  the  turkey.  It  will  keep  lome  months,  covering  it 
dole  from  the  air,  and  keeping  it  in  a  dry  cool  place.  Eat  it  with 
oil,  vinegar  and  iu gar,  j aft  as  you  like  it.  Some  admire  it  more 
than  burgeon,  j  it  looks  pretty  covered  with  fennel  for  a  hde-difh. 


To  pickle  Pork. 

Bone  your  pork,  cut  it  into  pieces,  of  a  fize  fit  to  lye  in  the  tub 
or  pan  you  dciign  it  to  lye  in,  mb  your  pieces  well  with  lait-petre? 
then  take  two  parts  of  common  fa  it  and  two  of  bay-falt,  and  rub 
every  piece  well :  lay  a  layer  of  common  fait  in  the  bottom  of  your 
veh'cl,  cover  every  piece  over  with  common  fait,  lay  them  one  upon 
another  as  clofe  as  you  can,  filling  the  hollow  places  on  the  fides 
with  fait.  As  your  fait  melts  on  the  top,  brew  on  more,'  lay  a 
coarfe  cloth  over  the  veffel,  a  board  over  that,  and  a  weight  on  the 
board  to  keep  it  down.  Keep  it  clofe  covered  ;  it  will  thus  ordered 
keep  the  whole  year.  Put  a  pound  of  falt-petre  and  two  pounds  of 
bay-falt  to  a  hog. 


A  Pickle  for  Pork ,  which  Is  to  be  cat  j oon . 

Y Qti  mud  take  two  gallons  of  pump-water,  one  pound  of  bay-fair, 
one  pound  of  coarfe  fiigar,  fix  ounces  of  falt-petre  ;  boil  it  all  to¬ 
gether,  and  fit  1m  it  when  Cold.  Cut  the  pork  in  What  pieces  you 
pleafe,  lay  it  down  clofe,  and  pour  the  liquor  over  it.  Lay  a 
weight  on  it  to  keep  it  clofe,  and  cover  it  clofe  from  the  air,  and 
it  will  be  fit  for  ufe  in  a  week.  If  you  find  the  pickle  begins  to 
fpoil,  boil  the  pickle  again,  and  fkim  it;  when  it  is  •told,  pour  it 
©n  your  pork  again* 


To  make  Heal  Hams. 

Cut  the  leg  of  veal  like  a  ham,  then  take  a  pint  of  bay-falt,  two 
ounces  of  falt-petre,  and  a  pound  of  common  fait ;  mix  them  toge¬ 
ther,  with  an  ounce  of  juniper  berries  beat ;  rub  the  ham  well,  and 
lay  it  in  a  hollow  tray,  with  the  fkinny  fide  downwards.  Babe  it 
every  day'with  the  pickle  for  a  fortnight,  and  then  hang  it  in  wood 
invoke  for  a  fortnight.  You  may  boil  it,  or  parboil  it  and  roafhifcl 
I  n  this  pickle  you  may  do  two  or  three  tongues,  or  a  piece  of 
pork. 

To  make  Beef  Hams. 

You  mud  take  the  leg  of  a  fat,  but  frhall  beef,  the  fat  Scotch  or 
Welch  cattle  is  bob.  and  cut  it  ham  bullion.  Take  an  ounce  of 
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Lay-falt,  an  ounce  of  fait -pet re,  a  pound  of  common  fait,  and  a 
pound  of  coarfe  1 11  gar  (this  quantity  for  about  fourteen  or  fifteen 
pounds  weight,  and  lb  accordingly,  if  you  pickle  the  whole  quar¬ 
ter)  rub  it  with  the  above  ingredients,  turn  it  every  day,  and  balte 
it  well  with  the  pickle  for  a  month  :  Take  it  out  and  roll  it  in  bran 
or  faw  duft,  then  hang  it  in  wood-fmoke,  where  there  is  but  little 
fire,  and  a  conffant  fmoke  for  a  month  ;  then  take  it  down,  and 
hang  it  in  a  dry  place,  not  hot,  and  keep  it  for  life.  You  may  cut 
a  piece  off  as  you  have  occafion,  and  either  boil  it  or  cut  it  in  rafh- 
ers,  and  broil  it  with  poached  eggs,  or  boil  a  piece,  .and  it  eats  fine 
cold,  and  will  Ihiver  like  Dutch  beef.  After  this  beef  is  done,  you 
may  do  a  thick  brifeuit  of  beef  in  the  fame  pickle.  Let  it  lay  a 
month,  rubbing  it  every  day  with  the  pickle,  then  boil  it  till  it  h 
tender,  hang  if  in  a  dry  place,  and  it  eats  finely  cold  cut  in  dices  on 
a  plate.  It  is  a  pretty  thing  for  a  fide-difh,  or  for  flipper.  A 
fhoulder  of  mutton  laid  in  this  pickle  a  week,  hung  in  wood  fmoke 
two  or  three  days,  and  then  boiled  with  cabbage,  is  very  good. 

To  make  Mutton  Hams . 

Y  ou  muff  take  a  hind-quarter  of  mutton,  cut  it  like  a  ham,  take 
one  ounce  of  falt-petre,  a  pound  of  coarfe  fugar,  a  pouncl  of  common 
fait ;  mix  them  and  rub  your  ham,  lay  it  in  a  hollow  tray  with  the 
fun  downwards,  bade  it  every  day  for  a  fortnight,  then  roil  it  in 
fawduft,  and  hang  it  in  the  wood-fmoke  a  fortnight ;  then  boil  it, 
and  hang  it  in  a  dry  place,  and  cut  it  out  in  ralhers.  It  don’t  eat 
well  boiled,  but  eats  finely  broiled. 

To  make  Pork  H  ams . 

Yrou  muff  .take  a  fat  hind-quarter  of  pork,  and  cut  off  a  fine  ham. 
Take  an  ounce  of  falt-petre,  a  pound  of  coarfe  fugar,  and  a  pound 
of  common  fait ;  mix  all  together,  and  rub  it  well.  Let  it  lie  a 
month  in  this  pickle,  turning  and  bailing  it  every  day,  then  hang 
it  in  wood-fmoke  as  you  do  your  beef  in  a  dry  place,  fo  as  no  heat 
comes  to  if;  arid  if  you  keep  them  long,  hang  them  a  month  or 
two  in  a  damp  place,  fo  that  they  will  be  mouldy,  and  it  will  make 
thein  cut  fine  and  ihort.  Never  lay  thefe  hams  in  water  till  you 
boil  them,  and  then  boil  them  in  a  copper,  if  you  have  one,  pr  the 
biggeft  pot  you  have.  Put  them  in  the  cold  water,  and  let  them 
be  four  or  five  hours  before  they  boil.  Skim  the  pot  well  and  of¬ 
ten,  till  it  boils.  If  it  is  a  very  large  one,  two  hours  will  boil  it; 
if  a  fmall  one ,  an  hour  and  a  half  will  do,  provided  it  be  a  great 
while  before  the  water  boils.  Take  it  up  Half  an  hour  before  din¬ 
ner,  pull  off  the  fkin,  and  throw  ralpings  finely  fifted  all  over. 
Hold  a  red-hot  fire-fhovel  over  it,  and  when  dinner  is  ready  take 
a  few  ralpings  in  a  iieve  and  lift  all  over  the  dilh  ;  then  lay  in  your 
ham,  and  with  your  finger  make  fine  figures  round  the  edge  of  the 
difh.  Be  fure  to  boil  your  ham  in  as  much  water  as  you  can,  and 
to  keep  it  fkimming  all  the  time  till  it  boils.  It  muff  be  at  leaft 
four  hours  before  it  boils. 

This  pickle  does  finely  for  tongues,  afterwards  to  lie  in  it  a  fort¬ 
night,  and  then  hung  in.  the  wood-fmoke  a  fortnight,  or  to  boil 
them  out  of  the  pickle. 

O  3  Yorklhue; 

Y  ,  ft  '  y •  t 
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Yorkfhire  is  famous  for  hams,-  and  the  reafon  is  this :  Their  fait 
is  much  finer  than  ours  in  London,  it  is  a  large  clear  fait,  and  gives! 
the  meat  a  fine  flavour.  I  ufed  to  have  it  from  Mai  din?  in  Effex,, 
and  that  fait  will  make  any  ham  as  fine  as  you  can  delire.  It  is  by 
much  the  beft  fait,  for  faking  of  meat.  A  deep  hollow  wooden  tray 
is  better  than  a  pan,  becaufe  the  pickle  fwells  beft  about  it. 

When  you  broil  any  of  thefe  hams  in  flices  or  bacon,  have 
fome  boiling  water  ready,  and  l:t  the  flices  lay  a  minute  or  two 
in  the  water ;  then  broil"  them,  it  takes  out  the  fait,  and  makes 
them  eat  finer. 

To  make  Bacon . 


Take  a  fide  of  pork,  then  take  off’  all  the  infide  fat,  lay  it  on 
a  long  board  or  drefier,  that  the  blood  may  run  away,  rub  it  well 
with  fait  on  both  fides,  let  it  lye  thus  a  week  ;  then  take  a  pint  of 
bay  fait,  a  quarter  of  a  pound  of  falt-petre,  beat  them  fine,  two 
pounds  of  coarfe  fugar,  and  a  quarter  of  a  peck  of  common  fait. 
Lay  your  pork  in  fomething  that  will  hold  the  pickle,  and  rub 
it  well  with  the  above  ingredients.  Lay  the  ikinny  fide  down¬ 
wards,  and  baffe  it  every  day  with  the  pickle  for  a  fortnight 
then  hang  it  in  wood-fmoke  as  you  do  the  beef,  and  afterwards 
hang  it  in  a  dry  place,  but  not  hot.  You  are  to  obferve,  that. 
all  hams  and  bacon  ihould  hang  clear  from  evey  thing,  and  nor 
again  ft  a  wall. 

Obfcrve  to  wipe  off  all  the  old  fait  before'  you  put  it  into  this 
pickle,  and  never  keep  bacon  or  hams  in  a  hot  kitchen,  or  in  a 
room  where  the  fun  comes.  It  makes  them  all  ruftv. 

To  fame  potted  Birds ,  that  begin  to  be  bad . 

I  have  feen  potted  birds  which  have  come  a  great  way,  often 
fmell  fo  bad,  that  no  body  could  bear  the  fmell  for  the  ranknefs 
of  the  butter,  and  by  managing  them  in  the  follow  mg  manner, 
have  made  them  as  good  as  ever  was  eat. 

Set  a  large  fauce-pan  of  clean  water  on  the  fire  ;  when  it  boils, 
take  off  the  butter  at  the  top,  then  take  the  fowls  out  one  by  one., 
throw  them  into  that  fauce-pan  of  water  half  a  minute,  whip  it 
out,  and  dry  it.  in  a  clean  cloth  infide  aud  out  :  fo  do  all  till  they 
are  quite  done.  Scald  the  pot  clean  ;  when  the  birds  are  quite 
cold,'  feafon  them  with  mace,  pepper  and  fait  to  your  mind,  put 
them  down  clofe  in  the  pot,  and  pour  clarified  butter  over  them. 


To  pickle.  3/1  ache  cl ,  call' 'd  Caveach . 

Cut  your  mack  re  1  ftntp  round  pieces,  and  divide  one  into  five 
or  fix  piezes  :  To  fix  large  mack.rcl,  you  may  take  one  ounce  of 
beaten  pepper,  three  large  nutmegs,  a  little  mace,  and  a  handful 
of  fait.  Mix  your  fait  and  beaten  fpice  together,  then  make  two 
or  three,  holes  in  each  piece,  and  thru  ft  the  feafoning-  into  the  holes’ 
with  your  finger,  rub  the  piece  all  over  with  the  feafoning,  fry 
t  tem  brown  in  oil,  and  let  them  ftaud  till  they  are  cold  ;  then 
pur  them  into  vinegar,  and  cover  them  with  oil.-  They  will  kee 


well  covered  a  great  while,  and  are  delicious 
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,  G  H  A  P.  XIV. 

Of  PICKLING. 

T{f  pickle  Walnuts  Green.  , 

"^*T*  A  K  E  the  large  ft  and  cleared  you  can  get,  pare  them  as 
-!•  thin  as  you  can,  have  a  tub  of  fpring-water  ftand  by  you, 
;£nd  throw  them  in  as  you  do  them.  Put  into  the  water  a  pound 
of  bay -fait,  let  them  lye  in  that  water  twenty -four  hours,  take 
them  out  of  the  water,  then  put  them  into  a  hone  jar,  and  between 
every  layer  of  walnuts,  lay  a  layer  of  vine  leaves  at  the  bottom 
and  top,  and  fill  it  up  with  cold  vinegar.  Let  them  ftand  all 
night,  then  pour  the  vinegar  from  them  into  a  copper  or  bell- 
metal  fcillet,  with  a  pound  of  bay-falt ;  fet  it  on  the  fire,  let  it 
boil,  then  pour  it  hot  on  your  nuts,  tie  them  over  with  a  woolen 
cloth,  and  let  them  ftand  a  week  ;  then  pour  that  pickle  away, 
rub  your  nuts  clean  with  a  piece  of  flannel  ;  then  put  them  again 
:in  your  jar,  with  vine  leaves  as  above,  and  boil  frefh  vinegar. 
■Put  into  your  pot  to  every  gallon  of  vinegar,  a  nutmeg  diced, 
cut  four  large  races  of  ginger,  a  quarter  of  an  ounce  of  mace,  the 
fame  of  cloves,  a  quarter  of  an  ounce  of  whole  black  pepper, 
the  like  of  ordingal  pepper ;  then  pour  your  vinegar  boiling  hot 
on  your  walnuts,  and  cover  them  with  a  woolen  cloth.  Let  it 
ftand  three  or  four  days,  fo  do  two  or  three  times.;  when  cold, 
put  in  half  a  pint  of  muftard-feed,  a  large  flick  of  horfe-radifh 
fliced/tie  them  down  clofe  with  a  bladder  and  then  with  a  leather. 
They  will  be  fit  to  eat  in  a  fortnight.  'Take  a  large  onion,  flick 
the  cloves  in,  and  lay  in  the  middle  of  the  pot.  If  you  do  them 
for  keeping,  don’t  boil  your  vinegar,  but  then  they  will  not  be  fit 
to  eat  under  fix  months:  and  the  next  year  you  may  boil  the 
pickle  this  way.  They  will  keep  two  or  three  years  good  and  firm. 

Li?  pickle  Walnuts  White. 

-Take  the  largeft  nuts  you  can  get,  juft  before  the  Ihell  begins 
,to  turn,  pare  them  very  thin  till  the  white  appears,  and  throw 
them  into  fpring-water,  with  a  handful  of  fait  as  you  do  them. 
Let  them  ftand  in  that  water  fix  hours,  lay  on  them  a  thin  board 
;to  keep  them  under  water,  then  fet  a  ftew-pan  on  a  charcoal  fire, 
with  clean  fpring-water,  take  your  nuts  out  of  the  other  water, 
and  put  them  into  the  ftew-pan.  Let  them  iimmer  four  or  five  mi¬ 
nutes,  but  not  boil  ;  then  have  ready  by  you  a  pan  of  fpring- 
water,  with  a  handful  of  white  fait  in  it,  ftir  it  with  your  hand 
till  the  fait  is  melted,  then  take  your  nuts  out  of  the  ftew-pan 
with  a  wTooden  ladie,  and  put  them  into  the  cold  water  and  fait. 
Let  them  ftand  a  quarter  of  an  hour,  lay  the  board  on  them  as 
before  ;  if  they  are  not  kept  under  the  liquor  they  will  turn  black, 
rnhen  lay  them  on  a  cloth,  and  cover  them  with  another  to  dry  ; 
then  carefully  wipe  them  with  a  foft  cloth,  put  them  into  your 
jarorgdafs,  with  feme  blades  of  mace,  and  nutmeg  diced  thin. 

O  4  ’  Mix 
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Mix  your  fpice  between  your  nuts,  and  pour  diddled  vinegar  oyer 
them  ;  fir  ft  let  your  glafs  be  full  of  nuts,  pour  mutton  fat  over, 
them,  and  tie  a  bladder,  and  then  a  leather. 

To  pickle  Walnuts  black. 

"i  1  '  i  1 

You  mint  take  large  full-grown  nuts  at  their  full  growth,  be- 
fore  they  are  hard,  lay  them  in  fait  and  water ;  let  them  lye  two 
days,  then  drift  them  into  frejh  water  ;  let  them  lye  two  days 
longer,  then  drift  them  again,  and  let  them  lye.  three  days  ;  then 
take  them  out  of  the  water,  and  put  them  into  your  pickling -pot. 
When  the  pot  is  half  full,  put  in  a  large  onion  duck  with  cloves. 
To  a  hundred  of  walnuts,  put  in  half  a  pint  of  milliard -feed, 
a  quarter  of  an  ounce  of  mace,  half  an  ounce  of  black  pepper ^ 
half  an  ounce  of  all -fpice.,  lix  bay-leaves,  and  a  dick  of  horfe- 
radidi  •  then  fill  your  pot,  and  pour  boiling  vinegar  over  them. 
Cover  them  with  a  plate,  and  when  they  are  cold  tie  them  down 
with  a  bladder  and  leather,  and  they  will  be  fit  to  eat  in  two  or 
three  months.  The  next  year,  if  any  remains,  boil  up  your 
vinegar  again,  and  ikim  it ;  when  cold,  pour  it  oyer  your  wal¬ 
nuts.  This  is  by  much  the  bed  pickle  for  ufe  ;  therefore  you 
may  add  more  vinegar  to  it,  what  quantity  you  pleafe.  If  you 
pickle  a  great  many  walnuts,  and  eat  them  fad,  make  your  pickle 
for  a  hundred  or  two,  the  red  keep  in  a  ftrong  brine  of  fait  and 
water  boiled  till  it  will  bear  an  egg,  and  as  your  pot  empties, 
fill  them  up  with  thofe  in  the  fait  and  water.  Take  care  they  arc 
covered  with  pickle. 

In  the  fame  manner  you  may  do  a  {"mailer  quantity ;  but  if  you 
can  get  rap  vinegar,  ufe  that  indead  of  fait  and  water.  Do  them 
thus  ;  put  your  nuts  in  the  pot  you  intend  to  pickle  them  in, 
throw  in  a  good  handful  of  fait,  and  fill  the  pot  with  rap  vine¬ 
gar.  Cover  it  clofe,  and  let  them  ftand  a  fortnight  ;  then  pour 
them  out  of  the  pot,  wipe  it  clean,,  and  juft  rub  the  nuts  with  a 
coarfe  cloth,  and  then  put  them  in  the  jar  with  the  pickle  as  above, 
Jf  you  have  the  bed  fu gar- vinegar  of  your  own  making,  you  need 
not  boil  it  the  fird  year,  but  pour  it  on  cold  ;  and  the  next  year, 
if  any  remain,  boil  it  up  again,  Ikim  it,  put  frefh  fpices  to  it? 
and  it  will  do  again. 

To  pickle  Gorkins. 

Take  what  quantity  of  cucumbers  you  think  fit  and  put  them 
in  a  done  jar,  then  take  as  much  fpring-water  as  you  think  will 
cover  them-:  To  every  gallon  of  water,  put  as  much  fait  as  will 
make  it  bear  an  egg  :  fet  it  on  the  fire,  and  let.  it  boil  two  or  three 
minutes,  then  pour  it  on  the  cucumbers  and  cover  them  with  a 
woolen  cloth,  and  over  that  a  pewter  dii'h  ;  tie  them  down  clofe, 
and  let  them  dand  twenty-four  hours,  then  take  them  out,  lay 
them  in  a  cloth,  and  another  over  them  to  dry  them.  When 
they  are  pretty  dry,  wipe  your  jar  out  with  a  dry  cloth,  put  your 
cucumbers  in,  and  with  them  a  little  dill  and  fennel,  a  very  fmall 
quantity.  For  the  pickle,  to  every  three  quarts  of  vinegar,  one 
quart  of  fpring-water,  till  you  think  you  have  enough  to  cover 
them  ;  put  in  a  little  bay -fait  and  a  little  white  fait,  but  not  too 

much 
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’  much.  To  every  gallon  of  pickle,  put  one  nutmeg  cut  in  quar- 
jter 3,  a  quarter  of  an  ounce  of  cloves,  a  quarter  of  an  ounce  of 
mace,  a  quarter  of  an  ounce  of  whole  pepper,  and  a  large  race  oi 
ginger  llided ;  boil  all  thcfe  together  in  a  bell-metal  or  copper- 
pot,  pour  it  boiling  hot  on  your  cucumbers,  and  cover  them  as 
before.  Let  them  hand  two  days,  then  boil  your  pickle  again,  and 
poor  it  on  as  before,  do  fo  a  third  time  ;  when  they  arc  cold  cover 
them  with  a  bladder  and  then  a  leather.  Mind  always  to  keep 
your  pickle  dole  cover'd,  and  never  take  them  out  with  any  thing 
but  a  wooden  fpoon,  or  one  for  the  purpofe.  This  pickle  will 
do  the  next  year,  only  boiling  it  up  again. 

You  are  to  obferve  to  put  the  fpice  in  the  jar  with  the  cucum¬ 
bers,  and  only  boil  the  vinegar,  water  and  fait,  and  pour  over 
them.  The  boiling  of  your  fpice  in  all  pickLs  fpoils  them,  and 
lofes  the  fine  flavour  of  the  lpice. 

To  pickle  larg-e  Cucumbers  in  Slices. 

*■  -A  O 

Take  the  large  cucumbers  before  they  are  too  ripe,  (lice  them 
the  thickuefs  of  crown-pieces  in  a  pewter  difh  :  To  everyi  dozen  of 
cucumbers  fiice  two  large  onions  thin,  and  fo  on  till  you  have 
filled  your  difh,  with  a  handful  of  lalt  between  every  row  ;  then 
cover  them  with  another  pewter  difh,  and  let  them  Hand  twenty- 
four  ho  rs,  then  put  them  in  a  cullender,  and  let  them  drain 
very  well  ;  put  them  into  a  jar,  cover  them  over  with  white 
wine  vinegar,  and  let  them  hand  four  hours  ;  pour  the  vinegar 
from  them  into  a  copper  fauce-pan,  and  boil  it  with  a  little  fait ; 
put  to  the  cucumbers  a  little  mace,  a  little  whole  pepper,  a  large 
pace  of  ginger  fiiced,  and  then  pour  the  boiling  vinegar  on. 
Cover  them  clofe,  and  when  they  are  cold,  tie  them  down.  They 
will  be  fit  to  eat  in  two  or  three  days, 

To  pickle  Afparagus. 

Take  the  largeft  afparagus  you  can  get,  cut  off  the  white 
ends,  and  wafh  the  green  ends  in  fpring-water,  then  put  them 
in  another  clean  water,  and  let  them  lye  two  or  three  hours  in  it ; 
then  have  a  large  broad  fiew-pan  full  of  fpring-water,  with  a 
good  large  handful  of  fait;  fet  it  on  the  fire  and  when  it  boils 
put  in  the  grafs,  not  lied  up,  but  loofe,  and  not  too  many  at  a 
time,  for  fear  you  break  the  heads.  Juft  feald  them,  and  no  more, 
take  them  out  with  a  broad  fkimmer,  and  lay  them  on  a  cloth  to 
cool.  Then  for  your  pickle  :  To  a  gallon  of  vinegar  put  one 
quart  of  fpring-water,  and  a  handful  of  bay-falt ;  let  them  boil, 
then  put  your  afparagus  in  your  jar  ;  to  a  gallon  of  pickle,  two 
nutmegs,  a  quarter  of  an  ounce,  of  mace,  the  fame  of  whole 
white  pepper,  and  J30ur  the  pickle  hot  over  them.  Cover  them 
with  a  linen  cloth  three  or  four  times  double,  let  them  ft  and  a 
week  and  boil  the  pickle.  Let  them  Hand  a  week  longer,  boil 
the  pickle  again,  and  pour  it  on  hot  as  before.  When  they  arc 
cold,  cover  them  up  clofe  with  a  bladder  and  leather. 


To  pickle  Peaches. 

Take  your  peaches  when  they  are  in  full  growth,  juft  before 
they  turn  to  be  ripe;  be  fure  they  are  not  bruifed  ;  then  take 

S  .  fpring- 
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Spring-water,  as  much  as  you  think  will  cover  them  :  make  i'£ 
iah  enough  to  bear  an  egg,  with  bay  and  common,  fait,  an  equal 
•■quantity  each  ;  then  put  in  your  peaches,  and  lay  a  thin  board 
over  them  to  keep  them  under  the  water*  Let  them  hand  three 
days,  and  then  take  them  out  and  wipe  them  very  carefully  with 
A'  fine  feftcloth,  and  lay  them  .in  your  glafs  or  jar,  then  take  as 
touch  white  wine  vinegar,  as  will  fill  your  glafs  ©r  jar to  every 
.gallon  past  one  pint  of  the  bell  well  made  muftard,  two  or  three 
■heads  of  garlick,  a  good  deal  of  ginger  diced,  half  an  ounce  of 
.cloves,  mace,  and  nutmeg mhr  your  pickle  well  together.,  and 
pour  over  your  peaches.  Tie  them  dole  with  a  bladder  and  leather, 
r  hey  will  be  fit  to  eat  in  two  months.  You  may  with  n  fine  -pen- 
.knife  cut  them  a-crofs,  take  out  the  done,  fill  them  with  made 
muilardand  garlick,  and  .horfe-radifli,  and  ginger ;  tie  them  toge- 


9  a  pickle  ’RacUjb-J? ads* 

Make  -a  firomg  pickle,  with  cold  fpring-water .  and  bay-fa!t, 
fisxmgr enough  to  bear  an  egg,  then  put  yo tur  pods  in,  and  lay  a 
-thin,  board  on  them,,  t©  keep  them  under  water.  Let  them  fiand 
fen  days,  then  drain  them  in  a  fieve,  and  fay  them  on  a  cloth  to 
4iyy;  then  take  white  wine  vinegar,  as  much  as  you  think  will 
covey  them,  boil  it,  and  put  your  pods  in  a  jar,  with  ginger* 
mace,  cloves,  and  Jamaica  pepper.  ;Pour  your  vinegar  boiling 
hot  on,  cover  them  with  acoarfe  cloth,  three  or  four  times,  double, 
that  flie  dream  may  come  through  a  little,  and  let  them  hand  two 


peat  this,  two  or  three  times. ;  when  it  is  .cold,  put  in 
v  ^  -  &  '  \  ■  +  '  .  * 

(pint  ©£  muflard-feed,  -and  fome  horfe-radilh ;  cover  it  -1  ~r- 

Ta 


fickle  French  -Beam* 

x  •  •  "■  ' 

Pickle  your  'beans  -as  you  do  the  gerkins. 

4  J  O 

To  pickk  GanlijkrmrL 

Take  the  largeft  and  finefi:  you  can  get,  cut  them 


m 


little 


■pieces,  or  snore  proper! 


into  little  pieces,  oick  the 


small  leaves  that  grow  in.  the  flowers  clean  from  them  ;  then  have 


a  broad.  fiew-pan  on  the  fir 


with 


fpring-water,  and  when  it  boils 


put  in  your  flowers,  with  a  good  handful  of  white  lair,  and  juft 
•let  the©  boil  up  very  Quick .;  be  lure  you  dori*t  fet  them  boil  above 


one  minute  ;  then  take  them  out  with  a  broad  flice,  lay  them  on 
a  doth  and  coyer  them-  with  another,  and  let  them  lye  till  they 
arc  quite  cold.  Then  put  them  in  your wide -mout  fed  bottles,  with, 
two  or  three  blades  of  mace  in  each  bottles  and  a  nutmeg  fliced 
thin ;  then  fill  up  .your  battles  with  difHPed  vinegar,  cover  them 
river  with  mutton  fat,  over  that  a.  '.bladder,  and  then  a  leather* 


them  itand  a  month  before  you  open  them. 


If  you  find  the  pickle  ta.fie  fweet,  as  may  be  it  will,  pour  off 
the  vinegar,  and  put  frefh  in,  .the  fpice.  will  do  again.  In  a  fort¬ 
night,  they  will  be  fit  to  eat.  Obferve  to  throw  them  out  of  the 
boiling  water  into  cold,  and  then  dry  them. 


r- 


Set 


■®  pul. 


Beet  Root. 


a  pot  of  fpring-water  on  the  lire,  when,  it  boils,  put  m, 

are  tender,  then  peel 

them 


your  beets,  and  let  them  boil 


till  tfe 
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them  with  a  cloth,  and  lay  them  in  a  hone  jar :  take  three  quart3 
of  vinegar,  two  of  fpring-water,  and  do  fo  till  you  think  you  have 
enough  to  cover  your  beets.  Put  your  vinegar  and  water  hi  % 
pan,  and  fait  to  your  take  ;  fhr  it  well  together,  till  the  l'alt  is  aP 
melted,  then  pour  them  on  the  beets,  and  cover  it  with  a  bladder. 
Do  not  boil  the  pickle. 

To  pickle  White  Plumbs .  ' 

Take  the  large  white  plumbs,  and.  if  they  have  flalks,  let 
them  remain  on ;  and  do  them  as  you  do  your  peaches. 

T'o  pickle  ’Nectarines  and  Apricots. 

They  are  done  the  fame  as  the  peaches.  All  thefe  ftrong 
pickles  will  wafle  with  the  keeping,  therefore  you  muft  fill  them, 
lip  with  cold  vinegar. 

To  pickle  Onions. 

Take  your  onions  when  they  are  dry  enough  to  lye  up  in 
your  houfe,  fuch  as  are  about  as  big  as  a  large  walnut  ;  or  you 
may  do  fome  as  fmall.  as  you  pleafe.  Take  oft'  only  the  outward  dry 
coat,  then  boil  them  in  one  water  without  fhiftmg,  till  they  be¬ 
gin  to  grow  tender,  then  drain  them  through  a  cullender,  and 
let  them  cool ;  as  foon  as  they  are  quite  cold,  flip  off  two  out¬ 
ward  coats  or  Heins,  flip  them  till  they  look  white  from  each  other, 
rub  them  gently  with  a  fine  fioft  linen  cloth,  and  lay  them  on  a 
cloth  to  cool.  When  this  is  done,  put  them  into  wide-mouth’d 
glaffes,  with  about  fix  or  eight  bay -leaves.  To  a  quart  of  onions, 
a  quarter  of  an  ounce  of  mace,  two  large  races  of  ginger  diced  ; 
all  thefe  ingredients  muff  be  interfperfed  here  and  there,  in  the 
glaffes  among  the  onions,  then  boil  to  each  quart  of  vinegar  two 
ounces  of  bay-falt,  fkim  it  well  as  the  the  Ikim  rifes,  and  let  it 
ffand  till  it  is  cold  ;  then  pour  it  into  the  glafs,  cover  it  clofe 
with  a  Wet  bladder  dipped  in  vinegar,  and  tie  them  down.  They 
will  eat  well,  and  look  white.  As  the  pickle  wakes,  fill  them 
with  cold  vinegar. 

To  pickle  Lemons. 

Ta  ke  twelve  lemons,  ferape  them  with  a  piece  of  broken  glafs, 
then  cut  them  crofs  in  two,  four  parts  downright,  but  not  quite 
through,  but  that  they  will  hang  together  :  then  put  in  as  much 
fait  as  they  will  hold,  rub  them  well,  and  flrew  them  over  with 
fait.  Let  them  lye  in  an  earthen  difh  for  three  days,  and  turn 
them  every  day.  Then  flit  an  ounce  of  ginger  very  thin,  and  faked 
for  three  days,  twelve  cloves  of  garlick,  parboiled  and  falted 
three  days,  a  fmall  handful  of  muftard- feeds  bruifed  and  fearched 
through  a  hair-fieve,  and  fome  red  India  pepper  ;  take  your  lemons 
out  of  the  fait,  fqueeze  them  very  gently,  put  them  into  a  jar. 
with  the  fpice  and  ingredients,  and  cover  them  with  the  belt 
white  wine  vinegar.  Stop  them  up  very  clofe,  and  in  a  month’s 
time  they  will  be  fit  to  eat. 

To  pickle  mujhroonis  White . 

Take  fmall  buttons,  cut  and  prime  them  at  the  bottom,  walk 
them '  with  a  bit  of  flannel  through  two  or  three  waters,  then 

let 
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fet  on  the  fire  in  a  dew-pan  fpring-water,  and  a  fmall  handful  of 
fait;  when  it  boils,  pour  your  imifh  rooms  in.  Let  it  boil  three 
©r  four  minutes  :  then  throw  them  into  a  cullender,  lay  them  or 
a  linen  cloth  quick,  and  cover  them  with  another* 

To  make  Pickle  for  Mufrooms. 

Take  a  gallon  of  the  bed:  vinegar,  put  it  into  a  cold  frill  s 
To  every  gallon  of  vinegar,  put  half  a  pound  of  bay-falt,  a  quar¬ 
ter  of  a  pound  of  mace,  a  quarter  of  an  ounce  of  cloves,  a  nut¬ 
meg  cut  into  quarters,  keep  the  top  of  the  itill  covered  with  a 
wet  cloth.  As  the  cloth  dries,  put  on  a  wet  one  ;  don’t  let  the 
fire  be  too  large,  led  you  burn  the  bottom  of  the  dill.  Draw  it 
jjis  long  as  you  tade  the  acid,  and  nq  longer.  When  you  fill  your 
bottles,  put  in  your  mufiirooms,  here  and  there  put  in  a  few  blades 
of  mace,  and  a  dice  of  nutmeg  ;  then  fill  the  bottle  with  pickle, 
and  melt  fome  mutton  fat,  drain  it,  and  pour  over  it.  It  will  keep 
them  better  than  oil. 

You  mud  put  your  nutmeg  over  the  fire  in  a  little  vinegar,  and 
give  it  a  boil.  While  it  is  hot,  you  may  dice  it  as  you  pleafe. 
When  it  is  cold,  it  will  not  cut ;  for  it  will  crack  to  pieces. 

Note,  In  the  19th  chapter,  at  the  end  of  the  receipt  for  making 
vinegar,  you  will  fee  the  bed  way  of  pickling  mufiirooms,  only 
•they  will  not  be  fo  white. 

To  pickle  Codlings . 

When  you  have  greened  them  as  you  do  your  pippins,  and 
they  are  q.uite  cold,  vyith  a  fmall  fcoop  very  carefully  take  off  the 
eye  as  whole  as  you  can,  fcoop  out  the  core,  put  in  a  clove  of 
garlick,  fill  it  up  with  tnudard-feed,  lay  on  the  eye  again,  and 
put  them  in  your  glades,  with  the  eye  uppermod*  Put  the  fame 
pickle  as  you  do  to  the  pippins,  and  tie  them  down  clofe. 

To  pickle  Red  Currants . 

They  are  done  the  fame  way  as  barberries. 

To  pickle  Fennel. 

Set  fpring-water  on  the  fire,  with  a  handful  of  fait  ;  when 
ft  boils,  tie  your  fennel  in  bunches,  put  them  into  the  water, 
juft  give  them  a  fcaid,  lay  them  on  a  cloth  to  dry  ;  when  cold, 
put  it  in  a  glafs,  with  a  little  mace  and  nutmeg,  fill  it  with  cold 
vinegar,  lay  a  bit  of  green  fennel  on  the  top,  and  over  that  a 
bladder  and  leather. 

To  pickle  Grapes . 

Get  grapes  at  the  full  growth,  but  not  ripe,  cut  them  in 
fmall  bunches  fit  for  garnifhing,  put  them  in  a  done  jar,  with 
vine-leaves  between  every  layer  of  grapes  ;  then  take  as  much 
fpring-water  as  you  think  will  cover  them,  put  in  a  pound  of  Bay-? 
fait,  and  as  much  white  fait  as  will  make  it  bear  an  egg.  Dry 
your  Bay-falt  and  pound  it,  it  will  melt  the  fooner,  put  it  into  a 
bell  metal,  or  copper  pot,  boil  it  ancl  iklm  if  very  well ;  as  it 
boils,  take  all  the  black  fcum  off,  but  not  the  white  Ikim.  When 
it  has  boiled  a  quarter  of  an  hour,  let  it  dand  to  cool  and  fettle  ; 
when  it  is  almod  cold,  pour  the  clear  liquor  on  the  grapes,  lay 

vine-* 
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tme -leaves  on  the  top,  tie  them  down  clofe  with  a  linen  cloth  g 
and  cover  them  with  a  difh.  Let  them  hand  twenty-four  hours;, 
then  take  them  out,  and  lay  them  on  a  cloth,  cover  them  over 
with  another,  let  them  be  dried  between  the  cloths,  then  take  two 
quarts  of  vinegar,  one  quart  of  fpring-water,  and  one  pound  of 
eoarfe  fugar.  Let  it  boil  a  little  while,  lkinr  it  as  it  boils  very 
clean,  let  it  hand  till  it  is  quite  cold,  dry  your  jar  ftith  a  <;Joth? 
put  frefh  vine-leaves  at  the  bottom,  and  between  every  bunch  of 
grapes,  and  on  the  top  ;  then  pour  the  clear  off  the  pickle  on  the 
grapes,  fill  your  jar  that  the  pickle  may  be  above  the  grapes,  tie 
a  thin  bit  of  board  in  a  piece  of  flannel,  lay  it  on  the  top  of  the 
jar  to  keep  the  grapes  under  the  pickle,  tie  them  down  with  a 
bladder,  and  then  a  leather  ^  take  them  out  with  a  wooden  fpoon0 
Be  fure  to  make  pickle  enough  to  cover  them. 

'To  fickle  Barberries. 

Take  of  white  wine  vinegar  and  water,  of  each  an  equal 
quantity  :  to  every  quart  of  this  liquor,  put  in  half  a  pound  of 
fixpenny  lugar,  then  pick  the  word  of  your  barberries,  and  put 
into  this  liquor,  and  the  bed:  into  glafTes  ;  then  boil  your  pickle 
with  the  word  of  your  barberries,  and  fkim  it  very  clean.  Boil  it 
till  it  looks  of  a  line  colour,  then  let  it  Hand  to  be  cold  before  you 
ftrain  ;  then  ftrain  ft  through  a  cloth,  wringing  it  to  get  all  the 
colour  you  can  from  the  barberries.  Let  it  Hand  to  cool  and  fet¬ 
tle,  then  pour  it  dear  into  the  glafTes  in  a  little  of  the  pick!ep 
boil  a  little  fennel ;  when  cold,  put  a  little  bit  at  the  top  of 
the  pot  or  glafs,  and,  cover  it  dole  with  a  bladder  and  leather* 
To  every  half  pound  of  fugar,  put  a  quarter  of  a  pound  of 
white  fait. 

To  pickle  Red  Cabbage . 

Slice  the  cabbage  thin,  put  to  it  vinegar  and  fait,  and  an 
«unce  of  all-fpice  cold  *  cover  it  clofe,  and  keep  it  for  ufe.  It  is 
a  pickle  of  little  ufe,  but  for  garnifhing  of  dilhes,  fallads  and 
pickles,  though  fome  people  are  fond  of  it. 

To  pickle  Golden  Pippins . 

Take  the  fined:  pippins  you  can  get,  free  from  fpots  and 
bruifes,  put  them  into  a  preferving-pan  of  cold  fpring  water,  and 
fet  them  on  a  charcoal  fire.  Keep  them  turning  with  a  wooden 
fpoon,  till  they  will  peel  ;  do  not  let  them  boil.  When  they 
are  boiled,  peel  them,  and  put  them  into  the  water  again,  with  a 
quarter  of  a  pint  of  the  bed:  vinegar,  and  a  quarter  of  an  ounce 
of  alium,  cover  them  veryr  clofe  with  a  pewter-difli,  and  fet  them 
on  the  charcoal  fire  again,  a  flow  fire  not  to  boil.  Let  them 
Hand,  turning  them  now  and  then  till  they  look  green,  then  take 
them  out,  and  lay  them  on  a  cloth  to  cool  ;  when  cold,  make 
your  pickle  as  for  the  peaches,  only  infiead  of  made  mu  Hard, 
this  mud:  be  muftard-feeu  whole.  Cover  them  clofe,  and  keep 
them  dpr  ufe. 
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To  pickle  Stertian-Buds  and  Limes ,  you  pick  them  off  the  Lime-trees  in 

the  Hummer. 

Take  new  {tertian- feeds  or  limes,  pickle  them,  when  large? 
have  ready  vinegar,  with  what  fpice  you  pleafe,  throw  them  in^ 
and  ftop  the  bottle  clofe. 

To  pickle  OyJlerSy  Cockles  and  Mffels. 

Take  two  hundred  of  oyfters,  the  neweit  and  beft  von  can  get, 
be  careful  to  fave  the  liquor  in  feme  pan  as  you  open  them,  cut 
off  the  black  verge,  laving  the  reft,  put  them  into  their  own 
liquor,  then  put  all  the  liquor  and  oyfters  into  a  kettle,  boil  them 
about  half  an  hour,  on  a  very  gentle  fire,  do  them  very  {lowly, 
ikimming  them  as  the  fctim  rifes,  then  take  them  off  the  fire, 
take  out  the  oyfters,  {train  the  liquor  through  a  fine  cloth,  then 
put  in  the  oyfters  again ;  then  take  out  a  pint  of  the  liquor 
whilft  it  is  hot,  put  thereto  three  quarters  of  an  ounce  of  mace, 
and  half  an  ounce  of  cloves.  Juft  give  it  one  boil,  then  put  it  to 
the  oyfters,  and  ftir  up  the  fpices  well  among  the  oyfters,  then 
put  in  about  a  fpoonful  of  fait,  three  quarters  of  a  pint  of  the 
beft  white  wine  vinegar,  and  a  quarter  of  an  ounce  of  whole  pep¬ 
per  ;  then  let  them  ftand  till  they  be  cold,  then  put  the  oyfters  as 
many  as  you  well  can  into  a  barrel,  put  in  as  much  liquor  as  the 
barrel  will  hold,  letting  them  fettle  a  while,  and  they  will  loon  be 
fit  to  eat,  or  you  may  put  them  into  ftone  jars,  cover  them  clofe 
with  a  bladder  and  leather,  and  be  fure  they  be  quite  cold  before 
ypu  cover  them  up.  Thus  do  cockles  and  mufiels,  only  this, 
cockles  are  fmall,  and  to  this  fpice  you  mu  ft  have  at  le  aft:  two 
quarts,  nor  is  there  any  thing  to  pick  off  them.  Mufiels-  you 
muff  have  two  quarts,  take  great  care  to  pick  the  crab  out  under 
the  tongue,  and  a  little  fus  which  grows  at  the  root  of  the  tongue* 
The  two  latter,  cockles  and  mufiels,  muft  be  waffled  in  feveral 
waters,  to  clean  them  from  the  grit,  put  them  in  a  ftew-pa.fi  by 
themfelves  ;  cover  them  clofe,  and  when  they  are  open,  pick  them 

out  of  the  fhells  and  ftrain  the  liquor. 

\ 

To  pickle  young  Suckers ,  or  young  Artichokes ,  before  the  Leaves 

are  hard . 

Take  young  fuckers,  pare  them  very  nicely,  all  the  hard 
ends  of  the  leaves  and  ftalks,  juft  feald  them  in  fait  and  water, 
and  when  they  are  cold  put  them  into  little  glafs  bottles,  with 
two  or  three  blades  of  large  mace  and  a  nutmeg  diced  thin,  fill 
them  either  with  diftilled  vinegar,  or  the  lugar  vinegar  of  your 
own  making,  with  half  fpring- water. 

To  pickle  Artichoke- Bottoms. 

Boil  artichokes  till  you  can  puli  the  leaves  off,  then  take  off 
the  chokes,  and  cut  them  from  the  ftalk  ;  take  great  care  you 
don’t  let  the  knife  touch  the  top,  throw  them  into  fait  and  water 
for  an  hour,  then  take  them  out  and  lay  them  op  a  cloth  to  dram, 
then  put  them  into  large  wide-mouth’d  glades,  put  a  little  mace 
and  diced  nutmeg  between,  fill  them  either  with  diftilled  vinegar, 

%  or 
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mr  your  fugar  vinegar  and  fpring-Water  ;  cover  them  with  mutton 
fat  try5d,  and  tie  them  down  with  a  bladder  and  leather. 

Pe  pickle  Samphire . 

Take  the  famphire  that  is  green,  lay  it  m  n  clean  pan  ,  throw 
two  or  three  handfuls  of  fait  over,  and  cover  it  with  fpring  waiter™, 
3Let  it  lie  twenty-four  hours,  then  put  it  into  a.  clean  brafs  fauce- 
pan>  throw  in  a  handful  of  fait,  and  cover  it  with  good  vide  gar. 
Cover  the  pan  clofe,  and  let  it  over  a.  very  (low  fire  ;  let  it  Hand  - 
till  it  is  juft  green  and  crifp,  then  take  it  off  in  a  moment,  for 
if  it  hands  to  be  foft  it  is  fpoiled  ;  put  it  in  your  picklmg-pot,  and; 
cover  it  clofe.  When  it  is  cold,  tie  it  down  with  a  bladder  and 
leather,  and  keep  it  for  ufe.  Or  you  may  keep  it  all  the  year, 
in  a  very  ftrong  brine  of  fait  and  water,  and  throw  it  into  vinegar 
juft  before  you  ufe  it. 

Eider-Shoots ,  in  imitation,  of  Bamboo* 

Take  the  larged:  and  youngeft  (hoots  of  elder,  which  put  out  in 
the  middle  of  May,  the  middle  (talks  are  mod:  tender  and  digged  ; 
the'  fmali  ones  not  worth  doing.  Peel  off  the  outward  peel  or 
Ikin,  and  lay  them  in  a  drong  brine  of  fait  and  water  for  one 
night,  then  dry  them  in  a  cloth,  piece  by  piece.  In  the  mean 
time,  make  your  pickle  ot  half  white  wine,  and  half  beer  vine¬ 
gar  ;  to  each  quart  of  pickle,  you  mult  put  an  ounce  of  white 
or  red  pepper,  an,  ounce  of  ginger  diced,,  a  little  mace,,  and  a 
few  corns  of  Jamaica  pepper.  When  the  fpice  has  boiled  in  the 
pickle,  pour  it  hot  upon  the  (hoots,  (top  them  clofe  immediately, 
and  fet  the  jar  two  hours  before  the  fire,  turning  it  often.  It  is 
as  good  a  way  of  greening  pickles,  as  often  boiling ;  or  you  raay 
boil  the  pickle  two  or  three  times,  and  pour  it  on  boiling  hoy 
jdft  as  you  pieafe.  If  you  make  the  pickle  of  the  fugar  vinegar, 
you  muff  let  one  half  be  fpring-water.  You  have  the  receipt  for 
this  vinegar,  in  the  19th  chapter. 

Rules  to  he  oh /erased  in  Pickling. 

Always  ufe  done  jars  for  all  forts  of  pickles,,  that  require  hot 
pickle  to  them.  The  firft  charge  is  the  lead,  for  thefe  not  only 
lad  longer,  but  keep  the  pickle  better ;  for  vinegar  and  fait  will 
penetrate  through  all  earthen  veffels,  done  and  glafs  is  the  only 
thing  to  keep  pickles  in.  Be  fure  never  to  put  your  hands  in  to 
take  pickles  out,  it  will  footi  fpoil  it.  The  bed  way  is,  to  every 
pot  tie  a  wooden  fpoon  full  of  little  holes,  to  take  the  pickles- 
mt  with,- 
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O  F  MAKING  C  A  K  E  S,  &c< 


A?  'make  a  Rich  Cake. 

r”|HA.KE  four  pounds  of  flour  well  dried  and  lifted,  feven  pounds 
A  of  currants  waffled  and  rubbed,  iix  pounds  of  the  beft  frefh 
Butter,  two  pounds  of  Jordan  almonds  blanched,  and  beaten  with 
orange-flower  water  and  fack  till  they  are  fine,  then  take  four 
pounds  of  eggs,  put  half  the  whites  away*  three  pounds  of  double- 
refined  ftrgar  beaten  and  fitted,  a  quarter  of  an  ounce  of  mace, 
the  fame  of  cloves  and  cinnamon,  three  large  nutmegs,  ail  beaten 
flue,  a  little  ginger,  half  a  pint  of  fack,  half  a  pint  of  right 
French  brandy,  lweet-meats  to  your  liking,  they  muff  be  orange, 
lemon,  and  citron.  Work  your  butter  to  a  cream  with  your 
hands  before  any  of  your  ingredients  are  in,  then  putin  your  iugar 
and  mix  it  well  together  ;  let  your  eggs  be  well  beat  and  drained 
through  a  fieve,  work  in  your  almonds  fir  ft,  then  put  in  your 
eggs,  beat  them  all  together  till  they  look  white  and  thick,  then 
put  in  your  fack,  brandy  and  fpices,  finake  your  flour  in  by  de¬ 
grees,  and  when  your  oven  is  ready,  put  in  your  currants  and 
iweet- meats  as  you  put  it  in  your  hoop.-  'It  will  take  four  hours 
baking  in  a  quick  oven.  You  muff  keep  it  beating  with  your  hand 
all  the  while  you  are  mixing  of  it,  and  when  your  currants  are 
well  wafhed  and  cleaned,  let  them  be  kept  before  the  fire,  fa  that 
they  may  go  warm  into  your  cake..  This  quantity  will  bake'  belt 
in  two  hoops. 

To  Ice  a  great  Cake. 

Take  the  whites  of  twenty-four  eggs,  and  a  pound  of  double- 
refined  fugar  beat  and  lifted  fine;  mix  both  together  in  a  deep 
earthen  pan,  and  with  a  wifk  wifk  it  well  for  two  or  three  hours 
together  till  it  looks  white  and  thick,  then  with  a  thin  board  or 
bunch  of  feathers  lpread  it  all  over  the  top  and  tides  of  the  cake  ; 
fet  it  at  a  proper  difiance  before  a  good  clear  fire,  and  keep  turn¬ 
ing  it  continually  for  fear  of  its  changing  colour;  but  a  cool 
©veil  is  bell,  and  an  hour  will  harden  it.  You  may  perfume  the 
icing  with  what  perfume  you  pleafe. 

To  make  a  pound  Cake . 

Take  a  pound  of  butter,  beat  it  ijj  an  earthen  pan  with  your 
hand  one  way,  till  it  is  like  a  fine  thick  cream,  then  have  ready 
twelve  eggs,  but  half  the  whites  ;  beat  them  well,  and  beat  them 
up  with  the  butter,  a  pound  of  flour  beat  in  it,  a  pound  of  fugar„ 
and  a  few  carraways.  Beat  it  all  well  together  for  an  hour  with 
your  hand,  ©r  a  great  wooden  fpoon,  butter  a  pan  and  put  it  in, 
and  then  bake  it  an  hour  in  a  quick  oven. 

For  change,  you  may  put  in  a  pound  of  currants  clean  waffled 
and  picked. 

To 


To  make  a  cheap  Seed  Cake . 

You  muft  take  half  a  peck  of  flour,  a  pound  and  a  half  of  butter, 
put  it  in  a  fauce-pan  with  a  pint  of  new  milk,  fet  it  on  the  Are, 
take  a  pound  of  fugar,  half  an  ounce  of  all-fpice  beat  fine,  and 
mix  them  with  the  flour.  .  When  the  butter  is  melted,  pour  the 
milk  and  butter  in  the  middle  of  the  flour,  and  work  it  up  like 
pafie.  Pour  in  with  the  milk  half  a  pint  of  good  ale  yeaft,  fet 
it  before  the  fire  to  rife,  juft  before  it  goes  to  the  oven.  Either 
put  in  fome  currants  or  carraway-feeds,  and  bake  it  in  a  quick 
oven.  Make  it  into  two  cakes.  They  will  take  an  hour  and  a 
half  baking. 

To  make  a  Butter  Cake* 

You  mull:  take  a  difh  of  butter,  and  beat  it  like  cream  with 
your  hands,  two  pounds  of  fine  fugar  well  beat,  three  pounds  of 
flour  well  dried,  and  mix  them  in  with  the  butter,  twenty-four 
eggs,  leave  out  half  the  whites,  and  then  beat  all  together  for  an 
hour.  Juft  as  you  are  going  to  put  it  into  the  oven,  put  in  a 
quarter  of  an  ounce  of  mace,  a  nutmeg  beat,  a  little  lack  or 
brandy,  and  feeds  or  currants,  juft  as  you  pleafe. 

To  make  Ginger-bread  Cakes . 

Take  three  pounds  of  flour,  one  pound  of  fugar,  one  pound 
bf  butter  rubbed  in  very  fine,  two  ounces  of  Ginger  beat  fine,  a 
large  nutmeg  grated  ;  then  take  a  pound  of  treacle,  a  quarter  of 
a  pint  of  cream,  make  them  warm  together,  and  make  up  the 
bread  ft  iff  ;  roll  it  out,  and  make  it  up  into  thin  cakes,  cut  them 
out  with  a  tea-cup,  or  fmall  giafs,  or  roll  them  round  like  nuts, 
and  bake  them  on  tin  plates  in  a  flack  oven. 

Bo  make  a  fine  Seed  or  Saffron  Cake. 

You  muft  take  a  quarter  of  a  peck  of  fine  flour,  a  pound  and 
a  half  of  butter,  three  ounces  of  carraway  feeds,  fix  eggs  beat 
well,  a  quarter  of  an  ounce  of  cloves  and  mace  beat  together 
very  fine,  a  pennyworth  of  cinnamon  beat,  a  pound  of  fugar,  a 
pennyworth  of  role  water,  a  pennyworth  of  faffron,  a  pint  and  a 
half  of  yeaft,  and  a  quart  of  milk  ;  mix  it  all  together  lightly 
with  your  hands  thus:  firft  boil  your  milk  and  butter,  then  ikint 
off  the  butter,  and  mix  it  with  your  flour  and  a  little  of  the 
milk  ;  ftir  the  yeaft  into  the  reft  and  ftraih  it,  mix  it  with  the 
flour,  put  in  your  feed  and  fpice,  role  water,  tinffure  of  faf- 
froH,  fugar  and  eggs  ;  beat  it  all  up  well  with  your  hands  lightly, 
and  bake  it  in  a  hoop  or  pan,  but  be  fare  to  butter  the  pan  well. 
It  will  take  an  hour  and  a  half  in  a  quick  oven.  You  may  leave 
out  the  feed,  if  you  chufe  it,  and  I  think  it  rather  better  with¬ 
out  it,  but  that  you  muft  do  as  you  like. 

To  make  a  rich  Seed  Cake>  called  the  Nun's  Cake , 

You  muft  take  four  pounds  of  the  fineft  flour,  and  three 
pounds  of  double-refined  fugar  beaten  and  lifted  ;  mix  them  to¬ 
gether,  and  dry  them  by  the  fire  till  you  prepare  your  other  ma¬ 
terials,  Take  four  pounds  of  butter,  beat  it  with  your  hand  till 
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it  is  foft  like  cream,  then  beat  thirty-five  eggs,  leave  out  fix  teen:  • 
whites,  drain  off  your  eggs  from  the  treads,  and  beat  them  and 
the  butter  together -till  all-  appears,  like  butter.  Put  in  four  or  five 
fpoonfuls  of  rofe  or  orange-dower  water,  and  beat  again  ;  then. » 
take  voivr  flour  and  fugar,  with  fix  ounces  of  carraway-feeds,  and  : 
drew  them  in  by  degrees,  beating,  it  up  all  the  time  for  two 
hours  together.  You  may  put  in j  as  much  tincture  of  cin¬ 
namon  or  amber-greafe  as  you  pleafe  ;  -butte t-y our  hoop,  and 
let  it  Hand  three  hours  in  a  moderate  oven.  You  mull  obferve 
al  ways  in  beating  of  butter  to  do  it  with  a  cool»  hand*  and  beat,  it 
always  one  way  in  a  deep  earthen  dilh. 

To  make  Pepper  Cakes . 

Take  half  a  gill  of  fack,  half  a  quarter  of  an  ounce  of  whole 
white  pepper,  put  it  in  and  boil  it  together  a  quarter  of  an  hour* 
then  take  the  pepper  out,  and  put  in  as  much  double  refined/ 
fugar  as  will  make  it  like  a  pafte,  then  drop  it  in  what  fliape  you 
pleafe  oiT  plates,  and'. let  it  dry  itfslf. 

To  make  Portugal  Cake's. 

Mix*  into  a  pound  of  fine  flour,  a  pound  of  loaf  fugar  beat 
and  fifted,  then  rub  into  it  a  pound  of  pure  fweet  butter,  till1 
it  is  thick  like  grated  white  bread,  then  put  to  it  two  fpoonfuls 
of  rofe  water,  two  of  fack,  ten  eggs,  whip  them  very  well  with 
a  wife,  then  mix  into  it  -  eight  ounces  of  currants,  mix’d  all  wel!> 
together  ;  butter  the  tin; pans,  fill  them  but  half  full,  and  bake 
them  ;  if  made  without  currants  they’ll  keep  half  a  year  ;  add  a 
pound  of  almonds  blanched,  and  beat  with  rofe-water  as  above* 
and  leave  out  the  flour.  Thefe  are  another  fort  and  better. 

To  make  a  pretty  Cake. 

Take  five  pounds  of  flour  well  dried,  one  pound  of  fugar,  half 
an  ounce  of  mace,  as  much  nutmeg,  beat  your  fpice  very  fine, 
mix  the  fugar  and  fpice  in  the  flour,  take  twenty-two  egg<q  leave- 
out  fix  whites,  beat  them,  put  a  pint  of  ale  yeai.1  and' the-  eggs 
in  the  flour,  take  two  pounds  and  a  half  of  frefh  butter,  a  pint 
and  a  half  of  cream,  fet  the  cream  and  butter  over  the  fire,  till 
the  butteris  melted,  let  it  fiand  till  it  is  blood-warm,  before  you 
put  it  into  the  flour,  fet  it  an  hour  by  the  fire  to  rife,  then  put' 
in  f even  pounds  of*  currants,  which  mufl"  be  plumped  in  half  a 
pint  of  brandy,  and  three  quarters  of  a  pound  of  candied  peels. 
It  mu  ft  be  an  hour  and  a  quarter  in  the  oven.  You  muff  put 
two  pounds  of  chopped  raifins  in  the  flour,  and  a  quarter  of  a  pint 
of  fack.  When  you  put  the  currants  in,  bake  it  in  a  hoop. 

To  make  Gimer- Bread. 

o 

Take  three  quarts' of  fine  flour,  two  ounces  of  beaten  ginger, 
a  quarter  of  an  ounce  of  nutmeg,  cloves,  and  mace  beat  fine; 
but  moil  of  the  latl  ;  mix  all  together,  three  quarters  of  a  pound 
of  fine  fugar,  two  pounds  of  treakley  fet  over  the'  fire,  hut  don’t 
let  it  boil ;  three  quarters  of  a  pound  of  butter  melted  in  the- 
treakie,  and  fome  candied  lemon  and  orange-peel  cut  fine,  mix 
all  Uufe  tdgptker  well.  An  hour  will  bake  it  in  a  quick,  oven* 
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To  make  little  Fine  Cake r. 

On-  E  pound  of  butter  beaten  to  cream  ,  a  pound  and  a  quartet’ 
©f  flour,  a  pound  of  fine  fugar  beat  fine,  a  pound  of  currants 
clean  walked  and  picked,  fix  eggs,  two  whites  left  out,  beat  them 
fine,  mix  the  flour,  fugar  and  eggs  by  degrees  into  the  batter, 
beat  it  all  well  with  both  hands,  either  make  it  into  little  cakes 
ox  bake  it  in  one.  ’ 

Another  fort  of  Little  Cakes » 

A  Pound  of  flour  and  half  a  pound  of  fugar,  beat  half  a 
pound  of  butter  with  your  hand,  and  mix  them  well  together. 
Bake  it  in  little  cakes. 

To  make  Drop  Bifcuits . 

Take  eight  eggs,  and  one  pound  of  double-refined  fugar 
beaten  fine,  twelve  ounces  of  fine  flour  well  dried,  beat  your 
eggs  very  well,  then  put  in  your  fugar  and  beat  it,  and  then  your 
flour  by  degrees,  beat  it  all  very  well  together  without  ceafing  : 
your  oven  mull  be  as  hot  as  for  halfpenny  bread,  then  Hour  fome 
ilieets  of  tin,  and  drop  your  bifcuits  of  what  bignefs  you  pleafe, 
put  them  in  the  oven  as  faff  as  you  can,  and  when  you  fee  them 
rife,  watch  them,  if  they  begin  to  colour  take  them  out,  and  put 
in  more  ;  and  ifthefirfl  is  not  enough,  put  them  in  again.  If  they 
are  right  done,  they  will  have  a  white  ice  on  them.  You  may, 
if  you  chufe  it,  put  in  a  few  carraways  ;  when  they  are  all  baked, 
put  them  in  the  oven  again  to  dry,  then  keep  them  in  a  very  dry 
place. 

To  make  Common  Bifcuits » 

Beat  up  fix  eggs,  with  a  fpoonful  of  rofe-water  and  a  fpoon* 
fui  of  lack,  then  add  a  pound  of  fine  powdered  fugar,  and  a 
pound  of  flour  ;  mix  them  into  the  eggs  by  degrees,  and  an 
ounce  of  coriander-feeds,  mix  all  well  together,  fhape  them  on. 
white  thin  paper,  or  tin  moulds,  in  any  form  you  pleafe.  Beat 
the  white  of  an  egg,  with  a  feather  rub  them  over,  and  dull 
fine  lugar  over  t<hem.  Set  them  in  an  oven  moderately  heated j 
till  they  rife  and  come  to  a  good  colour,  take  them  out  ;  and 
when  you  have  done  with  the  oven,  if  you  have  no  ftove  to  dry 
them  in,  put  them  in  the  Oven  again,  and  let  them  Hand  ail  night 
to  dry. 

To  make  French  Bifcuits • 

Having  a  pair  of  clean  fcales  ready,  in  one  fcale  put  three 
new  laid  eggs,  in  the  other  fcale  put  as  much  dried  flour,  an 
equal  weight  with  the  eggs,  take  out  the  flour,  and  as  much  fine 
powdered  fugar  ;  firft  beat  the  whites  of  the  eggs  up  well  with 
a  wifk  till  they  are  of  a  fine  froth,  theii  whip  in  half  an  ounce 
of  candied  lemon-peel  cut  very  thin  and  fine,  and  beat  well ; 
t:hen  by  degrees  whip  in  the  flour  and  fugar,  then  flip  in  the 
yolks,  and  with  a  fpoon  temper  it  well  together,  then  fhape  your 
bifcuits  on  fine  white  paper  with  your  fpoon,  and  throw  pow¬ 
dered  fugar  over  them.  Bake  them  in  a  moderate  oven,  not  to© 
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hot,  giving  them  a  fine  colour  on  the  top.  When  they  are  baked, 
with  k  fine  knife  cut  them  off  from  the  paper,  and  lay  them  in¬ 
boxes  for  ufe. 

To  ?nake  M acker  obits. 

Take  a  pound  of  almonds,  let  them  be  fcalded,  blanched  and 
thrown  into  cold  water,  then  dry  them  in  a  cloth,  and  pound 
them  in  a  mortar,  moiften  them  with  orange-flower  water,  or  the 
white  of  an  egg,  left  they  turn  to  an  oil ;  afterwards  take  an 
equal  quantity  of  fine  powder  fit-gar,  with  three  or  four  whites 
©f  eggs,  and  a  little  muik,.  beat  all  well  together,  and  fhape 
them  on  wafer-paper  with  a  fpoon  round.  Bake  them  in  a  gen¬ 
tle  oven  on  tin  plates. 

'  To  snake  Shrevoibury  Cakes . 

Take  two  pounds  of  flour,  a  pound  of  fugar  finely  fearclffd, 
mix  them  together  (take  out  a  quarter  of  a  pound  to  roll  them 
in)  take  four  eggs  beat,  four  fpoonfuls  of  cream,  and  two  fpoon- 
i uls  of  rofe-water,  beat  them  well  together,  and  mix  them,  with 
the  flour  into  a  pafte,  roll  them  into  thin  cakes,  and  bake  them 
in  a  quick  oven. 

To  make  Madlinp  Cakes . 

o 

To  a  quarter  of  a  peck  of  flour  well  dried  at  the  fire,  add  two- 
pounds  (-f  nVutton-fuet  tried  and  ft  rained  .clear  off,  when  it  is  a 
little' Cool,  mix  it  well  with  the  flour,  fome  fait,  and  a  very  lit¬ 
tle  all- fp ice  beat  fine  :  take  half  a  pint  of  good  yeaft,  and  put  in 
half  a  pint  of  water,  far  it  well  together,  ftrain  it,  and  mix  up 
your  flour  into  a  pafte  of  a  moderate  ftiffnefs.  You  muft  add 
as  much  cold  water  as  will  make  the  pafte  of  a  right  order  ;  make 
it  into  cakes  about  the  thicknefs  and  bignefs  of  an  oat-cake  ;> 
have  ready  fame  currants  clean  walked  and  picked,  fltrew  fome 
juft  in  the  middle  of  your  cakes  between  your  dough,  fo  that 
none  can  be  feen  till  the  cake  is  broke.  You  may  leave  the  cur¬ 
rants  out,  if  you  don’t  chufe  them. 

To  make  Light  fflfsrs-. 

<->  c» 

.  Ta  .ice  a  pound  and  a  half  of  flour,  and  half  a  pint  of  milk 
made  warm,  mix  thefe  together,  cover  it  up,  and  let  it  lie  by 
the  fire  half  an  hour  ;  then  take  halt  a  pound  of  fugar  and 
half  a  pound  of  butter,  then  work  thefe  into  a  pafte  and  make 
it  into  wigs,  with  as  little  flour  as  poffible.  Let  the  oven  be 
pretty  quick,  and  they  will  rife  very  much.  Mind  to  mix  a 
quarter  ©t  a  pint-  of  good  ale  yeaft  in  milk. 

To  make  very  good  Wigs. 

Take  a  quarter  of  a  peck  of  the  fined  flour,  rub  Into  it  three 
quarters  oft  a  pound  of  frefh  butter  till  it  is  like  grated  bread, 
fomething  mor.e  than  half  a  pound  -of  fugar,  half  a  nutmeg, 
half  a  race  of  ginger  grated,  three  eggs  yolks  and  whites 
beat  very  well,  and  put  to  them  half  a  pint  of  thick  ale  yeaft, 
three  or  four  fpoonfuls  of  lack,  make  a  hole  in  the  flour,  and 
pour  in  your  yeaft  and  eggs,  as  mych  milk,  juft  warm,  as  will 
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make  it  into  a  light  pafte.  Let  it  ftand  before  the  fire  to  rife 
half  an  hour,  then  make  it  into  a  dozen  and  a  half  of  vvi-as,  wafh 
them  over  with  egg  juft  as  they  go  into  the  oven,  A  quick  oven 
and  half  an  hour  will  bake  them. 

To  make  Buns. 

Take  two  pounds  of  fine  flour,  a  pint  of  good  ale  yea,ft,  put 
a  little  lack  in  the  yeaft,  and  three  eggs  beaten,  knead  all  thefe 
together  with  a  little  'warm  milk,  a  little  nutmeg,  and  a  little 
fait  ;  then  lay  it  before  the  fire  till  it  rife  s'  very  light,  then  knead 
in  a  pound  of  frefh  butter,  a  pound  of  rough  parraway -comfits, 
and  bake  them  in  a  quick  oven,  in  what  fhape  you  pleaie  on  flout’d 
papers. 

To  make  little  Plumb  Cakes. 

Take,  two  pounds  of  Hour  dried  in  the  oven,  or  at  a  great 
fire,  and  half  a  pound  of  fugar  finely  powder'd,  four  yolks  of 
-eggs,  two  whites,  half  a  pound  of  butter  wafhed  with  rofe-water, 
fix  fpoonfuls  of  cream  warmed,  a  pound  and  a  half  of  currants 
un  wafhed,  but  picked  and  rubbed  very  clean  in  a  cloth  ;  mix  it 
all  well  together,  then  make  them  up  into  cakes,  bake  them  in 
an  oven  almoft  as  hot  as  for  a  manchet,  and  let  them  ftand  half 
an  hour  till  they  are  coloured  on  both  jades,  then  take  down  the 
oven-lid,  and  let  them  ftand  to  foak.  You  muff  rub  the  butter 
into  the  flour  very  well,  then  the  egg  and  cream,  and  then  the 
.currants. 
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Of  Cbeefecakes,  Cr  earns  > 


To  snake  fine  Cheefecakes . 

T^AKE  a  pint  of  cream,  warm  it,  and  put  it  to  five  quarts  of 
milk  warm  from  the  cow,  then  put  runnet  to  it,  and  juft 
give  it  a  ftir  about  ;  and  when  it  is  come,  put  the  curd  in  a 
linen  bag  or  cloth,  let  it  drain  well  away  from  the  whey,  but 
do  not  fqueeze  it  much  ;  then  put  it  in  a  mortar,  and  break  the 
curd  as  fine  as  butter,  then  put  to  your  curd  half  a  pound  of 
fweet  almonds  blanched  and  beat  exceeding  fine,  and  hall  a 
pound  of  mackeroons  beat  very  fine.  If  you  have  no  mackeroons, 
get  Naples  bifeuits,  then  add  to  it  the  yolks  of  nine  eggs  beaten, 
a  whole  nurmpg  grated,  two  perfumed  plumbs,  diflolved  in  rot© 
or  orange  flout  water,  half  a  pound  of  fine  fugar  ;  mix  all  well 
together,  then  melt  a  pound  and  a  quarter  of  butter,  and  ftir  it 
well  in  It,  and  half  a  pound  of  currants  plumped,  let  it  ftand  to 
cool  till  you  ufe  it,  then  make  your  puff-pafte  thus  :  take  a 
pound  of  fine  flour3  wet  it  with  cold  water,  roll  it  out,  put  into 
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it  by  degrees  a  pound  of  freflh  butter,  and  fltake  a  little  flour  oa 
each  coat  as  you  roll  it.  Make  it  juft  as  you  ufe  it. 

You  may  leave  out  the  currants,  for  change,  nor  need  you  put 
in  the  perfumed  plumbs,  if  you  diflike  them  ;  and  for  variety, 
'vhen  you  make  them  of  mackeroons,  put  in  as  much  tindfure  of 
fafi'ron  as  will  give  them  a  high  colour,  but  no  currants.  This 
we  call  faftron  cheefecakes  ;  the  other  without  currants,  almond 
cheefecakes ;  with  currants,  fine  cheefecakes ;  with  mackeroons, 
mackerodn  cheefecakes. 

To  make  Lemon  Cheefecakes , 

Take  the  peel  of  two  large  lemons,  boil  it  very  tender,  then 
pound  it  well  in  a  mortar,  with  a  quarter  of  a  pound  or  more  of 
loaf  fugar,  the  yolks  of  fix  eggs,  and  half  a  pound  of  frefh 
butter  ;  pound  and  mix  all  well  together,  lay  a  puff-pafte  in  your 
patty-pans,  fill  them  half  full  and  bake  them.  Orange  cheefe** 
cakes  are  done  the  fame  way,  only  you  boil  the  peel  irj  two  or 
three  waters,  to  take  out  the  bitternefs. 

A  fecond  fort  of  Lemon  Cheefecakes . 

Take  tvvo  large  lemons,  grate  off  the  peel  of  both,  and  fqueeze 
out  the  juice  of  one,  and  add  to  it  half  a  pound  of  clouble-re- 
fined  fugar,  twelve  yolfis  of  eggs,  eight  whites  well  beaten, 
then  melt  half  a  pound  of  butter,  in  four  or  five  fpoonfuls  of 
cream,  then  fiir  it  all  together,  and  fet  if  over  the  fire,  ftirring 
it  till  it  begins  to  be  pretty  thick  ;  then  take  it  off,  and  when 
it  is  cold,  fill  your  petty-pans  little  more  than  half  full.  Put  a 
pafte  very  thin  at  the  bottom  of  your  petty-pans.  Half  an  hour, 
with  a  quick  oven,  will  bake  them.  - 

To  make  Almond  Cheefecakes. 

Take  half  a  pound  of  Jordan  almonds,  and  lay  them  in  cold 
water  all  night  ;  the  next  morning  blanch  them  into  cold  water,, 
then  take  them  out,  and  dry  them  in  a  clean  cloth,  beat  them 
very  fine  in  a  little  orange -flower  wat«r,  then  take  fix  eggs,  leave 
out  four  whites,  beat  them  and  drain  them,  then  half  a  pound 
of  white  fugar,  with  a  little  beaten  mace  ;  beat  them  well 
together  in  a  marble  mortar,  take  ten  ounces  of  good  frefh  but¬ 
ter,  melt  it,  a  little  grated  lemon-peel,  and  put  them  in  the 
mortar  with  the  other  ingredients  ;  inix  all  well  together,  and 
fill  your  petty-pans. 

To  make  Fairy  F utter. 

Take  the  yolks  of  two  hard  eggs,  and  beat  them  in  a  mar¬ 
ble  mortar,  with  a  large  fpoonful  of  orange yflewer  water,  and 
two  tea  fpoonfuls  of  fine  fugar  beat  to  powder;  beat  this  all 
together  till  it  is  fine  pafhe,  then  mix  it  up  with  if  o ut  as  much 
frefh  butter  out  of  the  churn,  and  force  it  through  a  fine  drain¬ 
er  full  of  little  holes  into  a  plate.  This  is  a  pretty-  thing  to  fiep 
off  a  ^ble  at  flipper.  , 


.  made  ~P'L  A  I'  N  and  E  A  S  Y»  ■  2 i 5 

To  make  Almond  Cujlards. 

'  Take  a  pint  of  cream,  blanch  and  beat  a  quarter  of  a  pound 

■  of  almonds  fine,  with  two  fpoonfuls  of  rofe  water.  Sweeten  it  to 
-  your  palate.  Beat  up  the  yolks  of  four  eggs,  ftir  all  together  one 

way  over  the  fire  till  it  is  thick,  ‘then  pour.it  out  into  cups  ;  or 
you  may -bake  it  in  little  china  cups. 

To  make  :baked  Cujlards. 

‘ONE.'pint  of  cream  boil’d  with  mace  and  cinnamon  j  when 
cold,  take  four  eggs,  two  whites  left  out,  a  little  rofe  and  orange- 
flower  water  and  lack,  nutmeg  and  fugar  to  your  palate  ;  mix 
them  well  together,  and  bake  them  in. china  cups. 

To  make  plain  Cujlards 

Take  .a: quart mf  new  milk,  fweeten  it  to  your  tafte,  grate  in  a 
/little  nutmeg,  beat  up  eight  eggs,  leave  out  half  the  .whites,  beat 
them  up  well,  fiir  them  into  the  milk, .  and  bake  it  in  china  ba- 
.  fons,  or  put  them  into  e  deep  china  diih  have  a  kettle  of  water 
boiling,  let  the  cup  in,  let  the  waiter  come  above  half  way,  but 
•don’t. let  it  boil  too  fall  for  fear  of  its  getting  into  the  cups.  You 
•  may  add  a  little  rofe  water. 

To  make  Orange  Butter . 

Take  the  yolks  of  ten  eggs  beat  very  well,  half  a  pint  of 
Khenihi,  fix  ounces  of  fugar,  and  the  juice  of  three  fweet  oranges  ; 
-let  them  over  a  gentle  fire,  ftirring  them  one  way  till  it  is  thick. 

■  ’W  heir  you  take  it  off,  ftir  in  a  piece  of-  butter  as,  big  as  a  large 

walnut.  . 

To  make  Steeple  Cream . 

Take  five  ounces  of  hartfhorn,  and  two  ounces  of  ivory,  and 
put  them  into  a  ftone  bottle,  fill  it  up  with  fair  water  to  the  neck, 
put  in  a  fmall  quantity  of  gum  Arabick,  and  gum  dragon  ;  then 
tie  up  the  bottle  very  clofe,  and  let  it  into  a  pot  of  water,  with 
’  hay  at  the  bottom.  Let  it  Hand  fix  hours,  then  take  it  out,  and 
let  it  Hand:  an  hour  before  you  open  it,  left  it  fly  in  your  face  ; 
then  ft  rain  it,  and  it  will  be  a  ftrong  jelly,  then  take  a  pound 
r of  blanched  almonds,  beat  them  very  fine,  mix  it  with  a  pint  of 
thick  cream,  and  let  it  ftand  a  little-;  then  ft  rain  it  out,  and 
,  mix  it  with  a  pound  of  jelly,  let  it  over  the  fire  till  it  is  fcalding 
.  hot,,  fweeten  it  to  your  tafte  with  double-refined  fugar,  then  take 
it  off,  put  in  a  little  amber,  and  pour  it  into  fmall  high  gallipots, 
like  a  fugar- loaf  at  top  ;  when  it  is  cold,  turn  them  out,  and  lay 
cold  whipt  cream  about  them  in  heaps.  Be  fure  it  does  not  boil 
.when  the  cream  is  in. 

Lemon  Cream . 

Take  five  large  lemons,  pare  them  as  thin  as  poftible,  fteep 
them  all  night  in,  twenty  fpoonfuls  of  fpring-water,  with  the  juice 
of  the  lemons,  then  firain  it  through  a  jelly-bag  into  a  filver 
:>  Jauce-pan,  if  you  have  one,  the  whites  of  fix  eggs  beat  well, 

.  ten  ounces  of'  double-refined  fugar,  let  it  over  a  very  flow  char* 
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coal  fire,  ftir  it  all  the  time  one  way,  Rim  it,  and  when  it  is'  a$ 
hot  as  you  can  bear  your  fingers  in,  pour  it  into  glafies. 

A  fec-ond  Lemon  Cream . 

Take  the  juice  of  four  large  lemons,  half  a  pint  of  water, 
a  pound  of  double-refined  fugar  beaten  fine,  the  whites  of  feve-n 
eggs,  and  the  yolk  of  one  beaten  very  well  ;  mix  all  together, 
11  rain  it,  and  let  it  on  a  gentle  fire,  fiirring  it  all  the  while 
and  fcum  it  clean,  put  into  it  the  peel  of  one  lemon,  when 
it  is  very  hot,  but  don’t  boil,  take  out  the  lemon-peel,  and 
pour  it  into  china  diihes.  You  mu  ft  oblerve  to  keep  it  fur¬ 
ring  one  way  all  the  time  it  is  ovep  the  fire. 

Jelly  cf  Cream . 

Take  four  ounces  of  hartfhorn,  put  it  on  in  three  pints  of 
water,  let  it  boil  till  it  is  a  ftiff  jelly,  which  you  will  know  by 
taking  a  little  in  a  lpoon  to  cool  ;  then  ftrain  it  off,  and  add  to 
it  half  a  pint  of  cream,  two  fpoonfuls  of  rofe  water,  two  fpoonfuls 
of  lack,  and  lvveeten  to  your  tafte  ;  then  give  it  a  gentle  boil, 
but  keep  furring  It  all  the  time,  or  it  will  curdle  ;  then  take  it 
off,  and  ftir  it  till  it  is  cqld  ;  then  pi\t  it  into  broad-bottom  cups, 
Jet  them  ftand  all  night,  and  turn  them  out  into  a  dilh  ;  take  half 

pi  lit  of  cream,  two.  fpoonfuls  of  role  water,  and  as  much  lack. 
Sweeten  it  to  your  palate,-  and  pour  over  them, 

Lo  make  Orange  Cream . 

Take  a  pint  of  juice  of  Seville  oranges,  and  put  to  it  the  yolks 
of  fix  eggs,  the  whites  of  but  four,  beat  the  eggs  very  well,  and 
ftrain  theih  and  the  juice  together ;  add  to  it  a  pownd  of  double- 
refined  fugar,  beaten  and  fitted  ;  fet  all  thofe  together  on  a  foft 
fire,  and  put  the  peel  of  half  an  orange  to  it,  keep  it  fiirring  all 
the  while  one  way.  When  it  is  almbft  ready  to  boil,  take  out  the, 
orange-peel,  and  pour  out  the  cream  into  glafies,  or  china,  difiies, 

?  o  make  a  Goof  berry  Cream . 

Take  two  quarts  of  goofeberries,  put  to  them  as  much  water 
as  will  cover  them,  fcald  them,  and  then  run  them  through  a 
fieve  with  a  fpoon  :  to  a  quart  of  the  pulp,  you  muft  have  fix 
eggs  well  beaten;  and  when  the  pulp  is  hot,  put -in  an  ounce 
of  rrefh  butter,  fweeten  it  to  your  tafte,  put  in  your  eggs,  and 
ftir  them  over  a  gentle  fire  till  they  grow  thick,  then  fct  it  by'; 
and  when  it  is  almoft  cold,  put  into  it  two  fpoonfuls  of  juice  of 
fpinach,  and  a  fpoonfcl  of  orange-flower  water,  or  ftick  ;  ftir  it 
well  together,  and  put  it  into  your  bafon.  When  it  is  cold,  feme 
it  to  the  table. 

T o  make  Barley  Cream. 

Take  a  frnall  quantity  of  pearl-barley,  boil  it  in  milk  and 
water  till  it  is  tender,  then  ftrain  the  liquor  from  it,  put  your, 
barley  into  a  quart  of  cream,  and  let  it  boil  a  little.v  then  take 
the  whites  of  five  eggs  and  the  yolk  of  one,  beaten  with  a  fpoon - 
ful  of  fine  flour,  and  two  fpoonfuls  of  orange -flower  water;  then 
take  the  cream  oft  the  fire,  and  mix  in  the  eggs  by  degrees,  and 
fet  it  over  the  fire  again  to  thicken.  Sweeten  to  your  tafte,  pour 
it  into  batons,  and  when  it  is  cold  ferve  it  up. 
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1  o  make  blanched  Cream . 

Take  a  quart  of  the  thickeft  fweet  cream  you  can  get,  feafon 
It  with  fine  fugar  and  orange-flower  water,  ana  boil  it ;  then  beat 
the  whites  of  twenty  eggs  with  a  little  cold  cream,  take  eut  the 
treddles,  which  you  mult  do  by  fin/ming  it  after  it  is  beat,  and 
when  the  cream  is  on  the  fire  and  boils,  pour  in  your  eggs,  fiir- 
ring  it  all  the  time  one  way  till  it  comes  to  a  thick  curd,  then  take 
it  up  and  pafs  through  a  hair-fieye,  then  beat  it  very  well  with  a 
fpoon  till  cold,  and  put  it  into  diihes  for  uie. 

''To  make  Almond  Cream. 

Take  a  quart  of  cream,  boil  it  with  half  a  nutmeg  grated,  a 
blade  or  two  of  mace,  a  bit  of  lemon-peel,  and  fweeten  it  to  your 
tafte  ;  then  blanch  a  quarter  of  a  pound  of  almonds,  beat  them 
very  fine,  with  a  fpoonfui  of  role  or  orange-flower  water,  take 
the  whites  of  nine  eggs  well  beat,  and  firain  them  to  your  almonds, 
beat  them  together,  rub  them  very  well  through  a  coarfe  hair- 
neve  mix  all  together  with  your  cream,  let  it  on  the  fire,  liir  it 
ail  one  way  .all  the  time  till  it  boils,  pour  it  into  your  cups  or 
diflies,  and  when  it  is  cold  ferve  it  up. 

To  make  a  fine  Cream. 

Take  a  pint  of  cream,  fweeten  it  to  your  palate,  grate  a  little 
nutmeg,  put  in  a  fpoonfui  of  orange-flower  water  and  role  water, 
and  two  fpoonfltls  of  lack,  beat  up  four  eggs,  but  two  whites  ; 
ftir  all  together  one  way  over  the  fire  till  it  is  thick,  have  cups 
ready,  and  pour  it  in. 

To  make  Ratafia  Cream. 

Take  fix  large  laurel-leaves,  boil  them  in  a  quart  of  thick 
cream,  when  it  is  boiled  throw  away  the  leaves,  beat  the  yolks 
of  five  eggs  with  a  little  cold  cream,  and  fugar  to  your  tafle,  then 
thicken  the  cream  with  your  eggs,  fet  it  over  the  fire  again,  but 
don’t  let  it  boil,  keep  it  flirting  all  the  while  one  way  and  pour 
h  into  china  diihes  ;  when  it  is  cold  it  is  fit  for  ufe. 


To  make  Whipt  Cream.  _ 

Take  a  quart  of  thick  cream,  and  the  wlmes  of  eight  eggs 
beat  well,  with  half  a  pint  of  fack  ;  mix  it  together,  and  fweeten 
it  to  your  tafle  with  double-refined  fugar.  You  may  perfume  it, 
if  you  pleafe,  with  a  little  muik  or  amber-greafe  tied  in  a  rag, 
and  fteeped  a  little  in  the  -cream,  whip  it  up  with  a  wifk,  and 
fome  lemon-peel  tied  in  the  middle  of  the  wilk  ;  take  the  froth 
with  a  fpoon,  and  lay  it  in  your  glafies  or  bafons.  This  does 
well  over  a  fine  tart. 


Take  a  quart  of  thick 


To  make  Whipt  Syllabubs. 

and  half  a  pint  of  fack,  the 


cream. 


juice  of  two  Seville  oranges  or  lemons,  grate  in  the  peel  of  two, 
lemons,  half  a.  pound  of  double-refined  fugar,  pour  it  into  a 
broad  earthen  pan,  and  wilk  it  well ;  but  firfl  fweeten  fome  red 
wine  or  fack,  and  fill  your  glafies  as  full  as  you  chufe  ;  then  as. 
the,  froth  rifes  take  it  off  with  a  fpoon  3  lay  it  carefully  into  your 

1  '  ■  <  /  '  1  rr 


me  A  R  T  of  fC  O"-0  K  El  Y, 

piaffes  till  they  are  as  full  as  they  will  hold.  Don’t  make  thcfe1 
long  before  yon  life  them.  Many  ufe  cyder  lweetened  or  any 
wine  you  pleal'e,  or  lemon,  or  orange  whey  made  thus  :  fqueeze 
-the  juice  pf  a  lemon  or  orange  into  a  quarter  of  a  pint  of  milk, 
■when  the  curd  is  hard,  pour  the  whey  clear  off,  and  fweeten  it 
•to  your  palate.  You  may  colour  fome  with  juice  of  fpinach, 
Yomewdth  faffron,  and  feme  with- cochineal,  juft  as  you  fancy, 

.} o  make  ensevlafiing  Syllabubs, 

"Take  five  half  pints  of  thick  cream,  half  a  pint  hr  'Rhenifih, 
ihalf  a  pint  of  lack  and  the  juice  of  two  large  Seville  oranges  ; 
grate  in  juft  the  yellow  rhind  of  three  lemons,  and  a  pound  of 
'•double -reliued  fu-gar  well  beat  and  lifted  ;  mix  all  together  with 
-a  fpo&nful  of  orange-flower  water,  beat  it  •  well  together  with  *a 
twilk  half  an  hour,  then  with  a  fpoon  fill  your  glades.  Thefe 
will  keep  above  a  week,  and-  are  better  made  the  day  before.  The 
hell  way  to  whip  fyllabub  is,  have  a  fine  large  chocolate  mill, 
■which  you  mu  if  keep  on  purpofe,  and  a  large  deep  bowl  to  mill 
;,ihem  in.  -It  k  both  quicker  done,  and  the  froth  ltronger.  Tor 
•the  thin  that  is  left  at  the  bottom,  have  ready  fome  calf Vfoet 
jelly  boiled  and  clarified,  there  mull  be  nothing  but  the  calf’s  foot 
boiled  to  a  hard  jelly  ;  when  cold,  take  off  the  fat,  clear  it  with 
<rhe  whites  of  eggs,  run  it  through  a  flannel  bag,  and  mix  it  with 
-the, clear,  which  you'have  faved  of  the  fyilabubs.  Sweeten  it  t-o 
your  palate,  and  give  it  a  boil  *  then  pour  -it  intoi  batons,  or  what 
you  pieaie.  When  cold,  turn  it  out,  and  it  is  a  fine  flummery,. 


'.<o  make  Hartjhorn 


To  snake  a  Trifle, 

Cover  the  bottom  of  your  difh  or  bowl  with  JSTaples  bifeuits 
hrefee  in  pieces,  mack  croons  broke  in  halves,  and  Ratafia  cakes. 
•Juft  wet  them  all  through  with  fack,  then  make  a  good  boiled 
•cuftard  not  too  thick,  and  when  cold  pour  over  it,  then  put  a  fvl- 
•labub  over  that.  You  may  garnilh  it  with  Ratafia  cakes,  currant 
jelly  and  flowers. 

n 

Boil  half  a  pound  of  hartftiorn  in  three  quarts  of  water  over 
;a  .gentle  fire,  til%it  becomes  a  jelly.  If  you  take  out  a  little 
cool,  and  it  hangs  on  the  fpoon,  it,  is  enough.  Strain  it  ^  while  it 
'is  hot,, put  it  in  a  well-tinned  fauce-pan/put  to  it  a  pint  of  Rhenim 
wine,  and. a  quarter  of  a  pound  of  loaf  fu gar  ;  beat  the  whites  of 
Your  eyas  or  more  to  a  froth,  Air  it  ail  together  that  the  whites 
mix  well  with  the  jelly,  and  pour  it  in,  as  if  you  were  cooling  it. 
Xet  it  ..boil  for  two  or  three  minutes,  then  put  m  the  juice  of 
three  or  four  lemons  ;  let  it  boil  a  minute  or  two  longer.  When 
it  is  finely  curdled,  .and  of  a  pure  white  colour,  have  ready  w 
i’wanlk in  jelly  bag  over  a  china'  bafon,  pour  in  your  jelly,  and 
pour  back  again  till  iris  a?  clear  as  rock-water  ;  yhenfet  a  very 
clean- china  baton  under,  have  yoqr glafies  as- clean  as  poffible,  and 
with  a  clean  fpoon  fill  your  glaflcs.  -Have  ready  fome  thin  rhind 
-of  the  lemons,  and  when  you  have  filled  half  your  glades  throw 
your  peel  into  the  bafon  ;  and  when  the  jelly  is  all  run  out  of  the 
bag,  with  a  clean  fpoon  id-1-  the  reft  of  the  glaffes,  and  they  will 
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look  of  a  fine  amber  colour.  Now  in  putting  in  the  ingredients 
there  is  no  certain  rule.  You  muft  put  lemon  and  fugar  to  your 
palate.  Moll  people  lore  them  fweet  ;  and  indeed  they  are  good 
tor  nothing,  unlefs  they  are. 

v  T  o  7ii ake  Ribband  Jelly . 

Take  out  the  great  hones  of  four  calves  feet,  put  the  feet  into 
a  pot  with  ten  quarts  of  water,  three  ounces  of  hartfhorn,'  three 
ounces  ofifinglafs,  a  nutmeg  quartered,  and  four  blades  of  mace  ; 
then  boil  this  till  it  comes  to  two  quarts,  lira  in  it  through  a 
flannel  bag,  let  it  hand  twenty-four  hours,  then  ferape  off  all 
the  hat  from  the  top  very  clean,  then  llice  it,  put  to  it  the  whites 
of  fix  eggs  beaten  to  a  froth,  boil  it  a  little,  and  ftrain  it  again, 
through  a  flannehbag,  then  run  the  jelly  into  little  high  glades, 
run  every  colour  as  thick  as  your  finger,  one  colour  muft  be 
thorough  cold  before  you  put  another  on,  and  that  you  put  on 
muft  not  be  but  blood-warm,  for  fear  it  mix  together.  You 
muft  colour  red  with  cochineal,  green  with  fpinach,  yellow  with 
faffron,  blue  with  fyrup  of  violets,  white  with  thick  cream,  and 
fometiriies  the  jelly  by  itfelf.  You  may  add  orange -flower  water, 
or  wine  and  fugar,  and  lemon  if  you  pleafe,  but  this  is  all  fancy. 

To  make  Calves  Feet  Jelly . 
yy  <v  *■« 

Boil  two  calves  feet  in  a  gallon  of  water  till  it  comes  to  a 
quart,  then  ftrain  it,  let  it  ftand  till  cold,  fkim  off  all  the  fat 
glean,  and  take  the  jelly  up  clean.  If  there  is  any  fettling  hi  the 
bottom,  leave  it ;  put  the  jelly  into  a  fauce-pan,  with  a  pint  of 
mountain  wine,  half  a  pound  of  loaf  fugar,  the  juice  of  four  large 
lemons,  beat  up  fix  or  eight  whites  of  eggs  with  a  wife,  then 
put  them  into  the  fauce-pan,  and  ftir  all  together  well  till  it  boils, 
Let  it  boil  a  few  minutes.  Have  ready  a  large  flannel  bag,  pour 
it  in,  it  will  run  through  thick,  pour  it  in  again  till  it  runs  clear, 
jthen  have  ready  a  large  china  baton,  with  the  lemon-peels  cut  as 
thin  as  pofiibie,  let  the  jelly  run  into  that  bafon,  and  the  peels 
both  give  it  a  fine  amber  colour,  and  alfo  a  flavour ;  with  a  clean 
hiver  fpoon  fill  your  glaffes. 

To  male  Currant  Jelly . 

Strip  the  currants  from  the  ftalks,  put  them  in  a  done  jar, 
flop  it  dole,  let  it  in  a  kettle  of  boiling  water  half-way  the  jar, 
let  it  boil  half  an  hour,  take  it  out  and  ftrain  the  juice  through  a 
coarfe  hair-fieve.  To  a  pint  of  juice  put  a  pound  of  fugar,  let  it 
over  a  fine  quick  clear  fire  in  a  preferving-pan  or  a  bell-metal  fk li¬ 
fe  t  ;  keep  ftirring  it  all  the  time  till  the  fugar  is  melted,  then  ikim 
the  feum  off  as  faft  as  it  rifles.  When  your  jelly  is  very  clear  and 
fine,  pour  it  into  gallipots  ;  when  cold,  cut  white  paper  juft  the 
ibignefs  of  the  top  of  the  pot  and  lay  on  the  jelly,  dip  thofe 
papers  in  brandy,  then  cover  the  top  dole  with  white  paper,  and 
prick  it  full  of  holes ;  fet  it  in  a  dry  place,  put  id  me  into  glaffes, 
|nd  paper  them. 
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'To  make  Rajberry  Glam. 

Take  a  pint  of  this  currant  jelly,  and  a  quart  of  rafberries, 
Bruife  them  well  together,  fet  them  over  a  ilow  fire,  keeping 
the  m  birring  all  the  time  till  it  boils.  Let  it  boil  five  or  fix  mi¬ 
nutes,  pour  it  into  your. gallipots,  paper  it  as  you  do  the  currant 
jelly,  and  keep  it  for  ufe.  ,  They  will  keep  fo  two  or  three  years, 
and  have  the  full  flavour  of  the  rafberry. 

To  make  Jfartjhorn  Flummery. 

Boil  half  a  pound  of  the  fhavings  of  Hartfhorn  in  three  pints 
of  water  till  it  comes  to  a  pint,  then  drain  it  through  a  fieve  into 
a  bafpn,  and  fet  it  by  to  cool ;  then  fet  it  over  the  fire,  let  it  juft 
melt,  and  put  to  it  half  a  pint  of  thick  cream,  fealded  and  grown 
cold  again,  a  quarter  of  a  Pint  of  white  wine,  and  two  fpoonfuls 
of  orange -flower  water ;  fweeten  it  with  ftigar,  and  beat  it  for  an 
hour  and  a  half  or  it  will  not  mix  well,  nor  look  well  ;  dip  your 
Cups  in  water  before  you  put  in  your  flummery,  or  elfe  it  will  not 
turn  out  well.  It  is  beft  when  it  bands  a  day  or  two  before  you 
turn  it  out.  When  you  ferve  it  up,  turn  it  out  of  the  cups,  and 
fiick  blanched  almonds  cut  in  long  narrow  bits  on  the  top.  You 
may  eat  them  either  with  wine  or  cream. 

■  A  fecond  Way  to  make  Hartfmrn  Flummery . 

Take  three  ounces  of  hartfhorn,  and  put  it  to  two  quarts  of 
fpring-water,  iei  it  fimmer  over  the  fire  -fix  or  fe veil  hours,  til| 
half  the  water  is  confumed,  or  elfe  put  it  in  a  jug,  and  fet  in 
the  oven  with  houfhold  bread,  then  drain  it  through  a  ft  eve,  and 
beat  half  a  pound  of  almonds  very  line,  with  feme  orange -flower 
water  in  the  heating ;  when  they  are  beat,  mix  a  little  of  your 
jelly  with  it  and  forae  iiigar  ;  drain  it  out  and  mix  it  with  your 
other  jelly,  dir  it  together  till  it  is  little  more  than  blood- 
warm,  then  pour  it  into  half-pint  bafons  or  difties  for  the  purpofe, 
and  fill  them  but  half  full.  When  you  ufe  them,  turn  them  out 
pf  the  difh  as  you  do  flummery.  If  it  does  not  come  out  clean,  fet 
your  bafon  a  minute  or  two  in  warm  water.  You  may  dick  al¬ 
monds  in  it  or  not,  jub  as  you  pleafe.  Eat  with  wine  and  fu gar, 
pr  make  your  jelly  this  way  :  Put  fix  ounces  of  hartfhorn  in  a 
glazed  jug  with  a  long  neck,  and  put  to  it  three  pints  of  foft  wa¬ 
ter,  cover  the  top  of  the  jug  clofe,  and  put  a  weight  on  it  to  keep  it 
beady  ;  fet  it  in  a  pot  or  kettle  of  water  twenty-four  hours,  let  it 
not  boil,  but  be  fealding  hot,  then  drain  it  out,  and  make  your 
jelly.  •  * 

To  make  Oatmeal  Flummery . 

Get  fome  oatmeal,  put  it  into  a  broad  deep  pan,  then  cove1 
it  with  water,  dir  it  together  and  let  it  band  twelve  hours,  then 
pour  off  that  water  clear,  and  put  on  a  good  deal  of  frefh  water, 
fli iff  it  again  in  twelve  hours,  and  lb  in  twelve  more  ;  then  pour., oil 
the  water  clean,  and  drain  the  oatmeal  through  a  coarfe  hair- 
fieve,  and  pour  it  into  a  fauce-pan,  keeping  it  birring  all  the 
lime  with  a  dick  till  it  boils  and  is  very  thick,  then  pour  it  into 
difhes  •  when  cold  turn  it  into  plates,  and  eat  it  wiih  what  you 
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pi  cafe,  either  wine  and  fugar,  or  beer  and  fugar,  or  milk.  It  eats 
very  pretty  with  cyder  and  fugar. 

You  mull  obferve  to  put  a  great  deal  of  water  to  the  oatmeal, 
and  when  you  pour  off  the  laid  water,  pour  on  juft  enough  frefii 
as  to  ftrain  the  oatmeal  well.  Some  let  it  ftand  forty-eight  hours. 
Tome  three  days,  drifting  the  water  every  twelve  hours  ;  but  that 
is  as  you  love  it  for  iweetnefs  or  tartnefs.  Gruts  once  cut  does 
better  than  oatmeal.  Mind  to  ftir  it  together  -  when  you  put  in 
frefh  water. 

To  make  a  fine  Syllabub  from  the  Cow. 

Make  your  fyllabub  of  either  cyder  or  wine,  fweeten  it 
pretty  fweet,  and  grate  nutmeg  in,  then  milk  the  milk  into  the 
liquor  ;  when  this  is  done,  pour  over  the  top  half  a  pint  or  a  pint 
of  cream,  according  to  the  quantity  of  fyllabub  you  make. 

You  may  make  this  fyllabub  at  home,  only  have  new  milk; 
make  it  as  hot  as  milk  from  the  cow,  and  out  of  a  tea-pot,  or 
any  .  fuch  thing,  pour  it  in  holding  your  hand  very  high. 

’To  make  a  Tledre-Ho?. 

£>  O 

Take  two  pounds  of  blanched  almonds,  beat  them  well  in  a 
mortar,  with  a  little  canary  and  orange-flower  water,  to  keep 
them  from  oiling.  Make  them  into  ftift-pafte,  then  beat  in  the 
yolks  of  twelve  eggs,  leave  out  live  of  the  whites  put  to  it  a  pint 
of  cream,  fweeten 'd  with  fugar,  put  in  half  a  pound  of  fweet 
blitter  melted,  fet  it  on  a  furnace  or  flow  fire,  and  keep  it  con-' 
ftantly  ftirring,  till  it  is'ftiff  enough  to  be  made  in  the  form  of 
a  hedge-hog.;  then  flick  it  full  .of  blanched  almonds,  flit  and 
ftuck  up  like  the  brlftles  of  a  hedge-hog,  then  put  it  into  a  difh, 
take  a  pint  of  cream  and  the  yolks  of  four  eggs  beat  up,  fweeten’d? 
with  fugar  to  your  palate.  Stir  them  together  over  a  flow  fire  til? 
it  is  quite  hot,  then  pour  it  round  the  hedge-hog  in  a  difh,  and 
let  it  ftand  till  it  is  cold,  and  ferve  it  up.  Or  a  rich  calf  ’s  foot 
jelly  made  clear  and  good,  and  pour  in  the  difh  round  the  hedge-’ 
hog  ;  and  when  it  is  cold,  it  looks  pretty,  and  makes  a  pretty  difh  ;> 
or  it  looks  pretty  in  the  middle  of  a  table  for  flipper. 

To  make  French  Flummery . 

You  muft  take  a  quart  of  cream  and  half  an  ounce  of  ifin-’ 
glafs,  beat  it  fine,  and  ftir  it  into  the  cream.  Let  it  boil  foftly 
over  a  flow  fire  a  quarter  of  an  hour,  keep  it  ftirring  all  the' 
time  ;  then  take  it  off  the  fire,  fweeten  it  to  your  palate,  and  put 
rn  a  fpoonful  of  rofe  water  and  a  fpoonful  of  orange-flower  wa¬ 
ter  ;  ftrain  it,  and  pour  it  into  a  glafs  or  bafon,  or  j  uft  what  you' 
pleafe,  and  when  it  is  cold,  turn  it  out.  It  makes  a  fine  fide -difh. 
You  may  eat  it  with  cream,  wine,  or  what  you  pleafe.  Lay  round 
it  baked  pears.  It  both  looks  very  pretty,  and  eats  fine. 

A  Buttered  Tort . 

Take  eight  or  ten  large  codling's  and  feald  them,  when  cold 
flrin  them,  take  the  pulp  and  beat  it  as  you  can  with  a  lilver  fpoon, 
then  mix  in  the  yolks  of  fix  eggs,  and  the  whites  of  four  beat  all 
well  together,  a  Seville  orange,  fqueeze  in  the  juice,  and  fhred' 
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the  rhlnd  as  a  fine  as  pofiible,  with  fome  grated  nutmeg  and  fug&t' 
to  your  tafte  ;  melt  fome  fine  frefh  butter,  and  beat  up  with  it  ac¬ 
cording  as  it  wants,  till  it  is  all  like  a  fine  thick  cream,  then  make 
a  line  puff-pafte,  have  a  large  tin-patty  that  will  juft  hold  it,  cover 
the  patty  with  the  pafte,  and  pour  in  the  ingredients.  Don’t  put 
any  cover  on,  bake  it  a  quarter  'of  an  hour,  then  flip  it  out  of 
the  patty  on  a  difh,  and  throw  fine  fugar  well  beat  all  over  it.  It 
Is  a  very  pretty  lide-difh  for  a  fecond  courfe.  You  may  make 
this  of  any  large  apples  you  pleafe. 

Moon- fine . 

First  have  a  piece  of  tin,  made  in  the  fhape  of  a  half-moon, 
as  deep  as  a  half-pint  bafen,  and  one  in  the  fhape  of  a  large  ftar, 
and  two  or  three  leffier  ones.  Boil  two  calves  feet  in  a  gallon  of 
water  till  it  comes  to  a  quart,  then  ftrain  it  off,  and  when  cold 
fkim  off  all  the  fat,  take  half  the  jelly,  and  fweeten  it  with  fugar 
to  your  palate,  beat  up  the  whites  of  four  eggs,  ftir  all  together 
over  a  flow  lire  till  it  boils,  then  run  it  through  a  flannel  bag  till 
clear,  put  it  in  a  clean  fauce-pan,  and  take  an  ounce  of  fweet 
almonds  blanched  and  beat  very  fine  in  a  marble  mortar,  with  two 
fp oo n fills  of  rofe  water  and  two  of  orange-flower  water  ;  then 
ftrain  it  through  a  coarfe  cloth,  mix  it  with  the  jelly,  ftir  in  four 
large  fpoonfuls  of  thick  cream,  ftir  it  all  together  till  it  boils,  then 
have  ready  the  difh  you  intend  it  for,  lay  the  tin  in  the  fhape  of 
a  half-moon  in  the  middle,  and  the  ftars  round  it ;  lay  little 
weights  on  the  tin  to  keep  them  in  the  places  you  would  have 
them  lye,  then  pour  in  the  above  Blanc  Manger  into  the'difh,  and 
When  it  is  quite  cold  take  out  the  tin  things,  and  mix  the  other 
half  of  the  jelly  with  half  a  pint  of  good  white  wine  and  the 
juice  of  two  or  three  lemons,  with  loaf  fugar  enough  to  make  it 
fweet,  and  the  whites  of  eight  eggs  beat  fine;  ftir  it  all  together 
over  a  flow  fire  till  it  boils,  then  run  it  through  a  flannel  bag  till 
it  is  quite  clear  in  a  china  bafon,  and  very  carefully  fill  up  the 
places  where  you  took  the  tin  out ;  let  it  (land  till  cold,  and  fend 
it  to  table. 

Note,  You  may  for  change  fill  the  difh  with  a  fine  thick  al¬ 
mond  cuftard  ;  and  when  it  is  cold,  fill  up  the  half-moon  and  ftars 
with  the  clear  jelly. 

The  Moating  If  and ,  a  pretty  Difh  for  the  Middle  of  a  Table  at  & 

Second  Coarfe ,  or  for  Supper , 

You  may  take  a  foup-d  fh,  according  to  the  fize  and  quantity 
you  would  make,  but  a  pretty  deep  glafs  difh  is  belt,  and  fet  it 
on  a  china  difh  :  Firft  take  a  quart  of  the  thlckeft  cream  you  can 
get,  make  it  pretty  fweet  with  fine  fugar,  pour  in  a  gill  of  fade, 
grate  the  yellow  rhind  of  a  lemon  in,  and  mill  the  cream  till  it 
is  all  of  a  thick  froth,  then  carefully  as  you  can  pour  the  thin 
from  the  froth  into  a  difh;  take  a  French  roll,  or  as  many  as  you 
want,  cut  it  as  thin  as  you  can,  lay  a  layer  of  that  as  light  as 
poffible  on  the  cream,  then  a  layer  of  currant  jelly,  then  a  very 
thin  layer  of  roll,  and  then  hartfhorn  jelly,  then,  French  roll,  and. 
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dverthat  whip  your  froth  which  you  faved  off  the  cream  very  well 
milled  up,  and  lay  at  top  as  high  as  you  can  heap  it ;  and  as  for 
the  rim  of  the  dilh,  fet  it  round  with  fruit  or  fweet-meats,  ac~ 
cording  to  your  fancy.  This  looks  very  pretty  in  the  middle  of 
a  table  with  candies  round  it,  and  you  may  make  it  of  aa. 
many  different  colours  as  youdancy,,  and  according  to  what  jellies, 
and  giams  or  fweet-meats  you  have,  or  at  the  bottom  ofj,  your 
difh  you  may  put  the  thickeft  cream  you  can  get,  but  that  is  as> 
you  fancy. 
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CHAP.  XV I L 

Of  Made-Wines*  Brewing,  French  Bread,  Muf¬ 
fins,*  &c. 

To  'make -  Raljin .<  Wine.  . 

A  K  E  two  hundred  of  raifins,  ftalks  and? all,,  and*  put  them 
into  a  large  hogfhead,-  fill-  it  up  with  water,  let  them  deep 
a  fortnight,  furring  them  every  day  ;  then  pour-  off  all  the  liquor, 
and  drefs  the  raifins.  Put  both  liquors  together  in  a  nice  clean 
vc  del  that  will -juft- hold  it,  for  it  mult  he  full ;  let  it  hand  till  it 
bus- done  hilling,  or*  making  the  lead  noife,  then  flop  it  clofe,  andc 
let  it  Hand  fix  months.  Peg  it,  and  if  you  find  it  quite  cleai^ 
rack  it  off  into  another 'veflbl  ;  flop  it  clofe,  and  let  Hand  three 
months  longer,  then  bottle  it,  and  when  you  ufc  it,  rack  it  off 
into  a.  decanter. 

To  make  Rider  Wine, 

Pick  the  elder-berries  when  full  ripe,  put  them  into  a  done- 
jar,  and  fet  them  in  the  oven,  or  a  kettle  of  boiling  water  till  the 
jar  is  hot  through  ;  than  take  them  out  and  drain  them  through 
a  eoarfe  cloth,  wringingthe  berries,  and. put  the  juice  into  a  clean 
kettle  To  every  quart  of  juice  put  a  pound  of  fine  Lifbon  fugar, 
let  it  boil  and  fkim  it  well.  When  it  is  clear  and  fine,  pour  it 
into  a  jar  ;  when  cold,  cover  it  clofe,  and  keep  it  till  you  make.' 
rai.fin  wine  :  Then  when  you;  turn  your  wine,  to  every,  gallon  of 
wine  put  half  a  pint  of  the  elder  lyrup. 

To  make  Orange  Wine, 

Take  twelve  pounds  of  the  bed  powder  fugar,  with  the  whites 
of  eight  or  ten  eggs  well  beaten,  into  fix  Gallons  of  fo  ring -wai¬ 
ter,  and  boil  three  quarters-  of  an  hour.  When  it  is  cold,  put 
into  it  fix  fpoonfuls  of  yeaft,  and  alfo  the  juice  of  twelve  lemons, 
which  being  pared  mud  Hand  with  two  pounds  of  white  fugar  in 
a  tankard,  and  in  the  morning  fkim  off  the  t.op,  and  then  put  it 
into  the  water  :  Then  add  the  juice  and  rhinds  of  fifty  oranres, 
but  not  the  white  part  of  the  rhinds,  and  fo  let  it  work  all  toge¬ 
ther  two  days  and  two  nights  ;  then  add  two  quarts  of  Rhenifh  or 
white,  wine*  and  put  it  into  your  veffel*. 

To 
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77;  'make  Orange  Wane  with  Raijins . 

Take  thirty  pounds  of  new  Malaga-  raifihs  picked  clean,  chop 
them  final!,  you  mult  have  twenty  large  Seville  oranges,  ten  of 
them  you  muft  pare  as  thin  as  for  preferring ;  boil  about  eight 
gallons  of  loft  water  till  a  third  part  be  conliimed,  let  it  cool  a 
little,  then  put  five  gallons  of  it  hot  upon  your  raifms  and  orange- 
peel,  ftir  it  well  together,  cover  it  up,  and  when  it  is  cold  let  it 
Hand  five  days,  ft ir ring  it  up  once  or  twice  a  day,  then  pais  it 
thro’  a  hair-iieve,  and  with  a  fpoon  prefs  it  as  dry  as  you  can,  put 
it  up  in  a  runtlet  fit  for  it,  and  put  to  it  the  rhinds  of  the  other 
ten  oranges,  cut  as  thin  as  the  firft  ;  then  make  a  fyrup  of  the 
juice  of  the  twenty  oranges,  with  a  pound  of  white  fugar.  It  muft 
be  made  the  day  before  you  tun  it  up,  ftir  it  well  together,  and 
flop  it  dole  ;  let  it  Hand  two  months  to  clear,  then  bottle  it  up. 
It  will  keep  three  years,  and  it  is  better  for  keeping. 

To  ?nake  Rider -flower  kWine,  very  like  Frontiniac. 

Take  fix  gallons  of  fpring -water,  twelve  pounds  of  white  fu- 
„  gar,  fix  pounds  of  railins  of  the  fun  chopped.  Boil  thefe  toge¬ 
ther  one  houig  then  take  the  flowers  of  elder,  when  they  are 
falling,  and  rub  them  off  to  the  quantity  of  half  a  peck.  When 
the  liquor  is  cold,  put  them  irq  the  next  day  put  in  the  juice 
of  three  lemons,  and  four  ipoonfuls  of  good  ale  ye  aft.  Let  it  lband 
covered  up  two  days,  then  ftrain  it  off,  and  put  it  in  a  velfel  lit 
for  it.  To  every  gallon  of  wine  put  a  quart  of  Rheniih,  and  put 
your  bung  lightly  on  a  fortnight,  then  llop  it  down  clofe.  Let 
it  Hand  fix  months  ;  and  if  you  find  it  is  fine,  bottle  it  off. 

To  make  &  oof  cherry  Wane. 

Gather  your  goofeberries  in  dry  weather,  when  they  are 
fialf  ripe,  pick  them,  and  bruife  a  peck  in  a  tub,  with  a  wooden 
inaliet ;  then 'take  a  hone-hair  cloth,  and  prefs  them  as  much  as 
poffible,  without  breaking  the  feeds.  When  yen  have  prefted  out 
all  the  juice,  to  every  gallon  of  goofeberries,  put  three  pounds  of 
fine  dry  powder  iltgar,  ftir  it  together  till  the  lugar  is  all  diftblved, 
then  put  it  in  a  vcffel  or  calk,  which  muft  be  quite  full.  If  ten 
or  twelve  gallons,  let  it  Hand  a  fortnight  ;  if  a  twenty  gallon  calk, 
let  it  ftand  five  weeks.  Set  it  in  a  cool  place,  then  draw  it  oft'  from 
the  lees,  clear  the  veffel  of  the  lees,  and  pour  in  the  clear' liquor 
again.  If  it  be  a  ten  gallon  calk,  let  it  ftand  three  months  ;  if  d 
twenty  gallon,  four  or  five  months,  then  bottle  it  oft'. 

To  ??iake.  Currant  JWine . 

Gather  your  currants  on  a  line  dry  day,  when  the  fruit  is  full 
ripe,  ftrip  them,  put  them  in  a  large  pan,  and  bruife  them 
with  a  wooden  peftlc  till  they  are  all  bruifed.  Let  them  ftand  in 
a  pan  or  tub  twenty-four  hours  to  foment ;  then  run  it  through  a 
Iiair-fieve,  and  don't  let  your  hand  touch  your  liquor.  To  every 
gallon  of  this  liquor,  put  two  pounds  and  a  half  of  white  fugaiq 
ftir  it  well  together,  and  put  it  into  your  veffel.  To  every  fix 
gallons,  put  a  quart1  of  brandy,  and  let  it  ftand  fix  weeks.  If  it 
is  fine,,  bottle  it;  if  it  is  not,  draw 
into  another  velfel,  or  large  bottles  ; 
ih  final!  bottles. 


it  oft,  as  clear  as  you  can, 
arid  in  a  fortnight,  bottle  it 
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Bo  make~  Cherry  Wine, 

Pull  your  cherries  when  full  ripe,,  off  the  (talks,  and 
jpreis  them  thro’  a  hair-fieve.  To  every  gallon  of  liquor  put  two 
pounds  of  lump  fugar  beat  fine,  (fir  it  together  and  put  it  into  a 
vefiel,  it  mud  be  full  ;  when  it  has  done  working  and  making  any 
noife,  ftop  it  clofe  for  three  months,  and  bottle  it  off. 

To  make  Birch  Wine, 

The  feafon  for  procuring  the  liquor  from  the  birch  trees  is  in 
the  beginning  of  March,  while  the  fap  is  riling;,  and  before  the 
leaves  (hoot  out ;  for  when  the  fap  is  . come  forward,  and  the  leaves 
appear,  the  juice  by  being  long  digefted  in  the  bark,  grows  thick 
and  coloured,  which  before  was  thin  and  clear. 

The  method  of  procuring  the  juice  is,  by  boring  holes  in  the 
body  of  the  tree,  and  putting  in  tablets,  which  are  commonly  made 
of  the  branches  of  elder,  the  pith  being  taken  out.  You  may  with* 
out  hurting  the  tree,  if  large,  tap  it  in  feveral  places,  four  or  five 
at  a  time,  and  by  that  means  fave  from  a  good  many  trees  feveral 
gallons  every  day  •  if  you  have  not  enough  in  one  day,  the  bottles 
in  which  it  drops  mu  ft  be  corked  clofe,  and  refined  or  waxed ; 
however  make  ufe  of  it  as  foon  as  yo'u  can. 

Take  the  fap  and  boil  it  as  long  as  any  fcum  rifes,  fkimming  it 
all  the  time  :  To  every  gallon  of  liquor  put  four  pounds  of  good 
fugar,  the  thin  peel  of  a  lemon,  boil  it  afterwards  half  an  hour, 
fcumming  it  very  well,  pour  it  into  a  clean  tub,  and  when  it  is  al- 
fnoft  cold,  fet  it  to  work  with  yeaft  fore-ad  on  a  toaft,  let  it  ftand 
five  or  fix  days,  ft  taring  it  often  ;  then  take  fuch  a  cafk  as  will  hold 
the  liquor,  fife  a  large  match  dipt  in  brimftone,  and  throw  it  into 
the  calk,  ftop  it  dole  till  the  match  is  extinguished,  turn  your  wine, 
lay  the  bung  on  light  till  you  find  it  has  done  working ;  ftop  it 
clofe  and  keep  it  three  months,  then  bottle  it  off. 

To  make  Quince  Wine, 

Gather  the  quinces  when  dry  and  full  ripe  ;  take  twenty  large 
quinces,  wipe  them  clean  with  a  coarfe  cloth,  and  grate  them  with, 
a  large  grate  or  rafp  as  near  the  core  as  you  can,  but  none  of  the 
core  •  boil  a  gallon  ©f  fpring-water,  throw  in  your  quinces,  let  it. 
boil  foftly  about  a  quarter  of  an  hour,  then  ftrain  them  well  into 
an  earthen  pan  on  two  pounds  of  double-refined  fugar,  pare  the 
peel  off  two  large  lemons,  throw  in  and  queeze  the  juice  through 
a  fieve,  ftir  it  about  tiil  it  is  very  cool,  then  toaft  a  little  bit  of  bread 
very  thin  and  brown,  rub  a  little  yeaft  on  it,  let  it  ftand  clofe  co¬ 
vered  twenty-four  hours,  then  take  out  the  toaft  and  lemon,  put 
up  in  a  cag,  keep  it  three  months,  and  then  bottle  it.  If  you 
make  a  twenty  gallon  cafk,  let  it  ftand  fix  months  before  vou  bot- 
tie  it ;  when  you  ftrain  your  quinces,  you  are  to  wring  them  hard 
in  a  aoarfe  cloth. 

Bo  make  Ccvjflip  or  Clary  Wine,  ^ 

Take  fix  gallons  of  water,  twelve  pounds  of  fugar,  the  juice  of 
fix.  lemons,  the  whites  of  four  eggs  beat  very  fmall,  put  all  together 
in  a  kettle,  let  it  boil  half  an  hour,  (kirn  it  very  well,  take  a  peck 
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of  cowflips  ;  if  dry  ones,  half  a  peck  ;  put  them  into  a  tub  with  • 
the  thin  peeling  of  the  fix  lemons,  then  pour  in  the  boiling  liquor, 
and  ftir  them  about ;  when  almod  cold,  put  in  a  thin  toad  baked' 
dry  and  rubbed  with  yeah.  Let  it  hand  two  or  three  days  to  work* 
If  you  put  in  before  you  tun  it  iix  ounces  of  fyrup  of  citron  or 
lemons,  with  a  quart  of  Rhenilh  wine,  it  will  be  a  great  addition  ; 
the  third  day  drain  it  oft,  and  fqueeze  the  cowdips  through  a  coarfe 
cloth,  then  drain  it  through  a  flannel  bag  and  tun  it  up,  lay  the 
bung  loofe  for  two  or  three  days  to  fee  if  it  works,  and  if  it  don’t 
bung  it  down  tight ;  let  it  dand  three  months,  then  bottle  it. 

To  male  Turnip  Wine. 

Take  a  good  many  turnips,  pare  them,  dice  them,  put  them  in 
a  cyder-prefs,  and  prefs  out  all  the  juice  very  well.  To  every  gal¬ 
lon  of  juice,  have  three  pounds  of  lump  lugar,  have  a  veffel  ready  , 
jud  big  enough  to  hold  the  juice,  put  your  fugar  into  a  veffel*  and 
alfo  to  every  gallon  of  juice  half  a  pint  of  brandy.  Pour  in  the 
juice,  and  lay  fomething  over  the  bung  for  a  week,  to  fee  if  it 
works.  If  it  does,  you  mud  not  bung  it  down  till  it  has  done 
working  ;  then  dop  it  clofe  for  three  months,  and  draw  it  off  into 
another  veffel.  When  it  is  due,  bottle  it  off. 

clo  snake  Rajberry  Witte. 

Take  fome  fine  ripe  rafbefries,  bruife  them  with  the  back  of  a 
fpoon,  then  drain  them  through  a  flannel  bag  into  a  done  jar.  To 
each  quart  of  juice,  put  a  pound  of  double -refined  fugar,  dir  it 
well  together,  and  cover  it  clofe  ;  let  it  dand  three  days,  then  pour 
k  off  clear.  To  a  quart  of  juice,  put  two  quarts  of  white  wine, 
bottle  it  off,  it  will  be  fit  to  drink  in  a  week.  Brandy  made  thus 
is  a  very  fine  dram,  and  a  much  better  way  than  deeping  the  ^rad- 
berries.  i 

Rules  for  TlreWuiv* 

Care  mud  be  taken  in  the  firb  place  to  have  the  malt  clean  ; 
and  after  it  is  grinded,  it  ought  to  dand  four  or  five  days. 

For  dreng  October,  five  quarters  of  malt  to  three  hogfheads,  and 
twenty-four  pounds  of  hops.  This  will  afterwards  make  two  hogf¬ 
heads  of  good  keeping  final!  beer,  allowing  five  pounds  of  hops 
to  it. 

For  good  middling  beer,  a  quarter  of  malt  makes  a  hogfliead  of 
ale,  and  one  of  fmall  beer;  or  it  will  make  three  hogfheads  of  g-ood 
fmall  beer,  allowing  eight  pounds  of  hops.  This  will  keep  all  th$ 
year;  or  it  will  make  twenty  gallons  of  drong  ale,  and  two  hog i- 
heads  of  fmall  beer,  that  will  keep  all  the  year. 

If  you  intend  your  ale  to  keep  a  great  while,  allow  a  pound  of 
hops  to  every  bufhel ;  if  to  keep  fix  months,  dve  pounds  to  a  hogf* 
head  ;  if  for  prefent  drinking,  three  pounds  to  a  hogfhead,  and  the 
lofted  and  cleared  water  you  can  get. 

Oblerve  the  day  before  to  have  all  your  veffels  very  clean,  and 
never  life  your  tubs  for  any  ufe,  except  to  make  wines. 

Let  your  calj^s  be  very  clean,  the  day  before  with  boiling  water  ; 
and  if  your  bung  is  big  enough,  ferub  them  well  with  a  little  bireh 
broom  or  brufh ;  but  if  they  be  very  bad,  take  out  the  heads,  and 
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let  ihetn  be  fctubbed  clean  with  a  hand-brufh  and  land  and  fullers- 
earth.  Put  on  the  head  again  and  fcald  them  well,  throw  into  the 
barrel  a  piece  of  unflacked  lime,  and  flop  the  bung  dole. 

The  firh  copper  of  water,  when  it  boils,  pour  into  your  mafh-tub, 
and  let  it  be  cool  enough  to  fee  your  face  in ;  then  put  in  your 
malt,  and  let  it  be  well  mafhed,  have  a  copper  of  water  boiling  in 
the  mean  time,  and  when  your  malt  is  well  mafhed,  fill  your  mafh- 
ing-tub,  dir  it  well  again,  and  cover  it  over  with  the  facks.  Let 
it  lfand  three  hours,,  then  fet  a  broad  fhallow  tub  under  the  cock, 
let  it  run  very  foftly,  and  if  it  is  thick  throw  it  up  again  till  it  runs 
fine,  then  throw  a  handful  of  hops  in  the  under  tub,  and  let  the 
fnafh  run  into  it,  and  fill  your  tubs  till  all  is  run  off.  Have  water 
boiling  in  the  copper,  and  lay  as  much  more  on  as  you  have  occa¬ 
sion  for,  allowing  one  third  for  boiling  and,  wahe.  Let  that  hand 
an  hour,  boiling  more  water  to  fill  the  mafh-tub  for  fmall  beer  ;  let 
the  fire  down  a  little,  and  put  it  into  tubs  enough  to  fill  your  mahu 
Let  the  fecond  mafh  be  run  off,  and  fill  your  copper  with  the  hrh 
wort ;  put  in  part  of  your  hops,  and  make  it  boil  quick.  About 
an  hour  is  long  enough  ;  when  it  is  half  boiled,  throw  in  a  hand¬ 
ful  of  fait.  Have  a  clean  white  wand  and  dip  it  into  the  copper, 
and  if  the  wort  feels  clammy,  it  is  boiled  enough  ;  then  llacken 
your  lire,  and  take  off  your  wort.  Have  ready  a  large  tub,  put  two 
hicks  a-crofs  and  fet  your  hraining-bafket  over  the  tub  on  the 
hicks,  and  {train  your  wort  through  it.  Put  your  other  wort  011 
to  boil  with  the  reft  of  the  hops ;  let  your  mafh  be  hill  covered 
again  with  water,  and  thin  your  wort  that  is  cooled  in  as  many 
things  as  you  can  ;  for  the  thinner  it  lies,  and  the  quicker  it  cools, 
the  better.  When  quite  cool,  put  it  into  the  tunning-tub.  Mind 
to  throw  a  handful  of  fait  into  every  boil.  "When  the  mafh  has 
ftood  an  hour  draw  it  off,  then  fill  your  mafh  with  cold  water,  take 
off  the  wort  in  the  copper,  and  order  it  as  before.  Wrhen  cool,  add 
to  it  the  hrh  in  the  tub  ;  fo  foon  as  you  empty  one  copper,  fill  the 
other,  fo  boil  your  fmall  beer  well.  Let  the  lah  mafh  run  off,  and 
when  both  are  boiled  with  frefh  hops,  order  them  as  the  two  hrh 
boilings ;  when  cool,  empty  the  mafh-tub,  and  put  the  fmall  beer 
to  work  there.  When  cool  enough,  work  it,  let  a  wooden  bowl  of 
yeah  in  the  beer,  and  it  will  work  over  with  a  little  of  the  beer  in 
the  boil.  Stir  your  tun  up  every  twelve  hours,  let  it  hand  two 
'days,  then  tun  it,  taking  off  the  yeah.  Fill  your  vehels  full,  aiid. 
fave  fome  to  fill  yoUr  barrels ;  let  it  hand  till  it  has  done  working, 
then  lay  on  your  bung  lightly  for  a  fortnight,  after  that  hop  it  as 
elofe  as  you  can;  Pvlind  you  have  a  vent-peg  at  the  top  of  the  vef- 
fel  in  warm  weather,  open  it ;  and  if  your  drink  hides,  as  it  often 
will,  loofen  it  till  it  has  done,  then  hop  it  elofe  again.  If  you  can 
boil  your  ale  in  one  boiling  it  is  beh,  if  your  copper  will  allow  of 
it ;  if  not,  boil  it  as  conveniency  ferves.  The  hrength  of  your 
beer  muh  be  according  to  the  malt  you  allow,  more  or  lefs ;  tl\ere 
is  no  certain  rule. 

*9 

When  you  come  to  draw  your  beer,  and  find  it  is  not  fine,  draw 
off  a  gallon,  and  fet  it  on  the  fire,  with  two  ounces  of  ifinglafs  cut 
fmall'  and  beat.  Diffolve  it  in  the  beer  ovet  the  fire  ;  when  it  is 
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all  melted,  let  it  {land  till  it  is  cold,  and  pour  it  in  at  the  butngy. 
which  mud  lay  loofe  on  till  it  has.  done  fomenting-,  then  llop  it 
clofe  for  o.  month.  - 

Take  great  care  your  calks  are  not  tnirfty,  or  have  any  ill  take  t 
if  they  have,  it  is  the  hardeit  thing  in  the  world  to  iweeten  them. 

You  are  to  wafh  your  calks  with  cold  water  before  you  fcald  them, 
and  they  fhould  lie  a  day  or  two  foaking,  and  clean  them  well,  then 
fcald  them. 

The  left  Thin v  for  Rope  Beer . 

Mi  x  two  handfuls  of  bean  flour,  and  one  handful  of  fait,  throw 
this  into  a  kilderkin  of  beer,  don’t  flop  it  clofe  till  it  has  done  fo¬ 
menting,  then  let  it  Hand  a  month,  and  draw  it  01T ;  but  fometimes 
nothing  will  do  with  it. 

When  a  Barrel  of  Beer  is  turned  four . 

To  a  kilderkin  of  beer  throw  in  at  the  bung  a  quart  of  oatmeal, 
lay  the  bung  on  loofe  two  or  three  days,  then  flop  it  down  clofe, 
and  let  it  Hand  a  month.  Some  throw  in  a  piece  of  chalk  as  big 
as  a  turkey’s  egg,  and  when  it  has  done  working  hop  it  clofe  for  a 
month,  then  tap  it. 

To  snake  white  Bread ,  after  the  London  Way. 

You  muff  take  a  buihel  of  the  fined  flour  well  drefied,  put  it  m 
the  kneading-trough  at  one  end  ready  to  mix,  take  a  gallon  of  wa¬ 
ter  (which  we  call  liquor)  and  fome  yead  ; .  dir  it  into  the  liquor  till 
it  looks  of  a  good  brown  colour  and  begins  to  curdle,  drain  it  and 
mix  it  with  your  dour  till  it  is  about  the  thicknefs  of  a  good  feed* 
cake;  then  cover  it  up  with  the  lid  of  the  trough,  and  let  it  dand 
three  hours,  and  as  foon  as  you  fee  it  begin  to  fall,  take  a  gallon 
more  of  liquor,  and  weigh  three  quarters  of  a  pound  of  fait,  and 
with  your  hand  mix  it  well  with  the  water:.  Strain  it,  and  with 
this  liquor  make  your  dough  of  a  moderate  thicknefs,  fit  to  make 
up  into  loaves  ;  then  cover  it  again  with  the  lid,  and  let  da»d  three 
hours  more.  In  the  mean  time,  put  the  wood  into  the  oven  and 
heat  it.  It  will  take  two  hours  heating.  When  your  fpunge  has 
Rood  its  proper  time,  clear  the  oven,  and  begin  to  make  your 
bread.  Set  it  in  the  oven  and  clofe  it  up,  and  three  hours  will  juft 
bake  it.  When  once  it  is  in,  you  mull  not  open  the  oven  till  the 
bread  is  baked;  and  obferve  in  1'ummer  that  your  water  be  milk- 
warm,  and  in  winter  as  hot  as  you  can  bear  your  finger  in  it. 

Note,  As  to  the  exadt  quantity  of  liquor  your  dough  will  take, 
experience  will  teach  you  in  two  or  three  times  making,  for  all 
fiour  does  not  want  the  fame  quantity  of  liquor ;  and  if  you  make 
any  quantity,  it  will  rails  up  the  lid  and  run  over,  when  it  has  flood 
its  time. 

To  make  French  Bread. 

Take  three  quarts  of  water,  and  one  of  milk ;  in  winter  fcald- 
mg  hot,  in  fumtner  a  little  more  than  milk-warm.  Seafon  it  well 
with  fait,  then  take  a  pint  and  a  half  of  good  ale  yeaft  not  bitter., 
lay  it  in  a  gallon  of  water  the  night  before,  pour  it  off  the  water, 
ftir  in  your  yeaft  into  the  milk  and  water,  then  with  your  hand 
break  ip  a  little  more  than  a  quarter  of  a  pound  of  butter,  work  it 
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well  till  it  is  diitolvcd,  then  beat  up  two  eggs  in  a  bafon,  and  ft  if 
them  in,  have  about  a  peck  and  a  half  of  flour,  mix  it  with  your 
liquor;  in  winter  make  your  dough  pretty  ftiif,  in  fammer  more 
flack  ;  fo  that  you  may  ufe  a  little  more  or  lefs  of  flour,  according 
to  the  ftiflhefs  of  your  dough  ;  mix  it  well,  but  the  lei's  you  work 
it  the  better.  Make  it  into  rolls,  and  have  a  very  quick  oven, 
but  not.  to  burn.  When  they  ,have  lain  about  a  quarter  of  an,  hour 
turn  them  on  the  other  flde,  let  them  lye  about  a  quarter  longer, 
take  them  out  and  chip  all  your  French  bread  with  a  knife,  which 
is  better  than  rai'ping  it,  and  makes  it  look  fpungy  and  of  a  fine 
yellow.,  whereas  the  rafping  takes  of  all  that  line  colour,  and  makes 
it  look  too  fmooth.  You  muft  Air  your  liquor  into  the  flour  as  you- 
do  for  pye- cruft".  After  ypur  dough  is  made  cover  it  with  a  cloth, 
and  let  it  lye  to  rife  while  the  oven  is  heating. 

To  make  ISfuffins  and  Oat -Cakes, 

To  a  bufhel  of  Hertfordftdre  white  flour,  take  a  pint  and  a  half 
of  good  Ale  Yeaft,  fome  pale  malt,  if  you  can  get  it,  becauie  it  is 
-whiteft ;  let  the  yeaft  lye  in  water  all  night,  the  next  day  pour  off 
the  water  clear,  make  two  gallons  of  water  juft  mi  Ik- warm,  not  to 
feald  your  yeaft,  and  two  ounces  of  fait ;  mix  your  water,  yeaft  and 
fait  well  together  for  about  a  quarter  of  an  hour,  then  ft  rain  it  and 
mix.  up  your  dough  as  light  as  poiiible,  and  let  it  lye  in  your  trough 
an  hour  to  rife,  then  with  your  hand  roll  it,  and  pull  it  into  little 
pieces  about  as  big  as  a  large  walnut,  roll  them  with  your  hard 
like  a  ball,  lay  them  on  your  table,  and  as  fall  as  you  do  them  lay 
a  piece  .of. flannel  over  them,  and  be  Hire  to  keep  your  dough  co¬ 
vered  with  flannel ;  when  you  have  rolled  out  all  your  dough  be¬ 
gin  to  bake  the  flrft,  and  by  that  time  they  will  be  fpread  out  in 
the  right  form  ;  lay  them  on  your  iron,  as  one  flde  begins  to  change 
colour  turn  the  other,  and  take  great  care  they  don’t  burn,  or  be 
too  much  difcoloured,  but  that  you  will  be  a  judge  of  in  two  or 
three  makings.  Take  .care  the  middle  of’  the  iron  is  not  too  hot, 
as  it  will ‘be,  but  then  you  may  put  a  brickbat  or  two  in  the  middle 
of  th'e  fire  to  flacken  the  heat.  The  thing  you  bake  on  muft  be 
made  thus  : 

Build  a  place  juft  as  if  you  was  going  to  fet  a  copper,  and  in  the 
ftead  of  a  copper,  a  piece  of  iron  all  over  the  top  fixed  in  form  juft 
the  fame  as  the  bottom  of  an  iron  pot,  and  make  your  fire  under¬ 
neath  with  coal  as  in  a  copper.  Obferve,  muffins  are  made  the 
fame  way  ;  only  this,  when  you  puli  them  to  pieces  roll  them  in 
a  good  deal  of  flour,  and  with  a  rolling-pin  roll  them  thin,  cover 
them  with  a  piece  of  flannel,  and  tiyey  will  rife  to  a  proper  thick- 
refs  ;  and  if  you  find  them  too  big  or  too  little,  you  muft  roil 
dough  accordingly.  Thefe  muft  not  be  the  leaft  difcoloured. 

When  you  eat  them,  toaft  them  with  a  fork  crifp  on  both  fides.^ 
then  with  your  hand  pull  them  open,  and  they  will  be  like  a  honey  * 
comb  ;  lay  in  as  much  butter  as  you  intend  to  ufe,  then  clap  them 
together  again,  and  let  it  by  the  Are.  When  you  think  the  butter 
is  melted  turn  them,  that  both  iides  maybe  buttered  alike,  but  don* 
touch  them  with  th$  knife,  either  to  fpread  or  cut  them  open,  i 
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you  do  they  will  be  as  heavy  as  lead,  only  when  they  are  quite  ' 
buttered  and  done,  you  may  cut  them  crol's  with  a  knife. 

Note,  Some  flour  will  foak  up  a  quart  or  three  pints  more  wai¬ 
ter  than  other  flour,  then  you  muff  add  more  water,  or  {hake  in 
more  flour  in  the  making  up,  for  the  dough  muff  be  as  light  as 
poiTible. 

A  Receipt  for  making  Bread  without  Barm ,  hy  the  Help  of  a 

Leaven . 

Take  a  lump  of  dough,  about  two  pounds  of  your  laffc  making, 
which  has  been 
fel,  and  cover 


in  raided  by  barm,  keep  it  by  you  in  a  wooden  vef~ 
r  it  well  with  flour.  This  is  your  leaves  ;  then  the 


night  before  you  intend  to  bake  put  the  faid  leaven  to  a  peck  of 
flour,  and  work  them  well  together  with  warm  water.  Let  it  lie 
in  a  dry  wooden  vefTel,  well  covered  with  a  linen  cloth  and  a, 
blanket,  and  keep  it  in  a  warm  place.  This  dough  kept  warm 
will  rife  again  next  morning,  and  will  be  fufficient  to  mix  with 
two  or  three  buihels  of  flour,  being  worked  up  with  warm  water 
and  a  little  fait.  When  it  is  well  worked  up,  and  thoroughly 
mixed  with  all  the  flour,  let  it  be  well  covered  with  the  linen  and 
blanket,  until  you  And  it  rife  ;  then  knead  it  well,  and  work  it  up 
into  bricks  or  loaves,  making  the  loaves  broad,  and  not  fo  thick 
and  high  as  is  frequently  done,  by  which  means  the  b^ead  will  be 
better  baked.  Then  bake  your  bread. 

Always  keep  by  you  two  or  more  pounds  of  the  dough,  of  your 
laft  baking,  well  covered  with  flour  to  make  leaven  to  ferve  frorq 
one  baking  day  to  another ;  the  more  leaven  is  put  to  the  flour, 
the  lighter  and  fpungier  the  bread  will  be.  The  frefher  the  leaven^ 
the  bread  will  be  lefs  four. 

From  the  Dublin  Society. 

A  Method  to  preferve  a  large  Stock  of  Yeaft ,  which  will  keep  and 
he  of  TJfc  for  fevered  Months,  either  to  make  Bread  or  Cakes* 

When  you  have  yeaft  in  plenty,  take  a  quantity  of  it,  Air  and 
work  it  well  with  a  wiik  until  it  becomes  liquid  and  thin,  then 
get  a  large  wooden  platter,  cooler  or  tub,  clean  and  dry,  and  with 
a  foft  brufh,  lay  a  thin  layer  of  the  yeaft:  on  the  tub,-  and  turn  the 
mouth  downwards  that  ho  dull  may  fall  upon  it,  but  fo  that  the 
air  may  get  under  to  dry  it.  When  that  coat  is  very  dry,  then 
lay  on  another  coat  and  let  it  dry,  and  fo  go  on  to  put  one  coat 
upon  another  till  you  have  a  fufficient  quantity,  even  two  or  three, 
inches  thick,  to  ferve  for  fe'veral  months,  always  taking  care  the 
yeafl  in  the  tub  be  very  dry  before  you  lay  more  on.  When  you 
have  occafion  to  make  ufe  of  this  yeaft  cut  a  piece  off,  and  lay 
in  warm  water  j  Air  it  together,  and  it  will  be  At  ior  ufe.  If  it  is 
for  brewing,  take  a  large  handful  of  birch  tied  together,  and  dip 
It  into  the  yeaft  and  hang  it  up  to  dry  •  tgke  great  care  no  duff 
comes  to  it,  and  fo  you  mav  do  as  many  as  you  pleafe.  When  your 
beer  is  fit  to  fet  to  work,  throw  in  one  of  thefe,  and  it  will  make 
it  work  as 'well  as  if  you  had  frefh  yeaft.  You  muft  whip  it  about 
in  the  wort,  and  then  let  it  lye  ;  when  the  fat  works  Well,  take  out 


the  broom  and  dry  it  again,  it  will  do  for  the  next  brewing. 
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Note,  In  the  building  of  your  oven  for  baking,  obferve  that  you 
jnake  it  round,  low  roofed,  and  a  little  mouth  ;  then  it  will  take 
lefs  fire,  and  keep  in  the  heat  better  than  a  long  oven  and  high 
.roof,  and  will  bake  the  bread  better. 


V  %  ' 
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‘jarring  Cherries  and  Preferves ,  ti fc. 

To  jar  Cherries ,  Lady  North's  Way . 

“^T^AKE  twelve  pounds  of  cherries,  then  hone  them,  put  them 

Jk  in  your  preferving-pan,  with  three  pounds  of  double-refined 
fugar  and  a  quart  of  water ;  then  fet  them  on  the  lire  till  they  are 
fcalding  hot,  take  them  off  a  little  while,  and  fet  them  cn  the  fire 
again.  Boil  them  till  they  are  tender,  then  fprinkle  them  with 
half  a  pound  of  double-refined  fugar  pounded,  and  fkim  them 
clean.  Put  them  all  together  in  a  china  bowl,  let  them  hand  in 
-the  fyrup  three  days  ;  then  drain  them  through  a  fieve,  take  them 
out  one  by  one,  with  the  holes  downwards  on  a  wicker  fieve, 
then  fet  them  in  a  hove  to  dry,  and  as  they  dry  turn  them  upon 
clean  fieves.  When  they  are  dry  enough,  put  a  clean  white  fheet 
of  paper  in  a  preferving-pan,  then  put  all  the  cherries  in,  with 
another  clean  white  fheet  of  paper  on  the  top  of  them  ;  cover  them 
clofe  with  a  cloth,  and  fet  them  over  a  cool  fire  till  they  fiweat. 
Take  them  off  the  fire,  then  let  them  hand  till  they  are  cold,  and 
put  them  in  boxes  or  jars. to  keep. 

To  dy  Cherries . 

To  four  pounds  of  cherries  put  one  pound  of  fugar,  andjiih 
put  as  much  water  to  the  fugar  as  will  wet  it  ;  when  it  is  melted, 
make  it  boil,  hone  your  cherries,  put  them  in,  and  make  them 
boil  :  fkim  them  two  or  three  times,  take  them  off,  and  let  them 
hand  in  the  fyrup  two  or  three  days,  then  boil  your  fyrup  and 
put  to  them  again,  but  don’t  boil  your  cherries  any  more.  Let 
them  hand  three  or  four  days  longer,  then  take  them  out,  lay 
them  in  fieves  to  dry,  and  lay  them  in  the  fun,  or  in  a  flow  oven 
to  dry  ;  when  dry,  lay  them  in  rows  in  papers  and  fo  a  row  of 
cherries,  and  a  row  ot  white  paper  in  boxes. 

To  pref erase  Cherries ,,  nvith  the  Leaves  and  Stalks  green. 

First  dip  the  ftalks  and  leaves  in  the  beh  vinegar,  boiling 
hot,  hick  the  fprig  upright  in  a.  fieve  till  they  are  dry  ;  in  the 
mean  time  boil  fome  double- refined  fugar  to  a  fyrup,  and  dip 
the  cherries,  halks  and  leaves  in  the  fyrup,  and  juli  let  them 
leak!  ;  -  lay  them  on  a  fieve,  and  boil  the  fugar  to  a  candy  height, 

then 


then  dip  the  cherries,  fialks,  leaves  and  all,  then  Hick  the  branches 
in  fieves,  and  dry  them  as  you  do  other  fweet-meats.  They 
look  very  pretty  at  candle-light  in  a  defert. 

To  make  Orange  Marmalade. 

O 

Take  the  bed  Seville  oranges,  cut  them  in  quarters,  grate 
them  to  take  out  the  bitternefs,  and  put  them  in  water  which  you 
mud  fhift  twice  or  thrice  a  day,  for  three  days.  Then  boil  them,* 
drifting  the  water  till  they  are  tender,  Hired  them  very  fmall,  then 
pick  out  the  skins  and  feeds  from  the  meat  which  you  pulled 
out,  and  put  it  to  the  peel  that  is  Hired  ;  and  to  a  pound  of  that 
pulp,  take  a  pound  of  double-refined  fugar.  Wet  your  fugar 
with  water,  and  boil  it  up  to  a  candy  height,  (with  a  very  quick 
fire)  which  you  may  know  by  the  dropping  of  it,  for  it  hangs  like 
a  hair  ;  then  take  it  off  the  fire,  put  in  your  pulp,  flir  it  well  to¬ 
gether,  then  fet  it  on  the  embers,  and  Hir  it  till  it  is  thick,  but 
let  it  not  boil.  If  you  would  have  it  cut  like  marmalade,  add 
fpme  jelly  of  pippins,  and  allow  fugar  for  it. 

To  make  White  Marmalade. 

Pare  and  core  the  quinces  as  faff  as  you  can,  then  take  to  a 
pound  of  quinces  (being  cut  to  pieces,  lefs  than  half  quarters) 
three  quarters  of  a  pound  of  double- refined  fugar  beat  fmail,  then 
throw  half  the  fugar  on  the  raw  quinces,  fet  it  on  a  very  flow  fire 
’till  the  fugar  is  melted,  and  the  quinces  tender  ;  then  put  in  the 
reft  of  the  fugar,  and  boil  it  up  as  faft  as  you  can.  When  it  is  al- 
moft  enough,  put  in  feme  jelly  and  boil  it  apace  ;  then  put  it  up, 
and  when  it  is  quite  cold  cover  it  with  white  paper. 

To  prefer 'vs  Oranges  Whole. 

Take  the  hefl  Bermudas  or  Seville  oranges  you  can  get,  and 
pare  them  With  a  penknife  very  thin,  and  lay  your  oranges  in 
water  three  or  four  days,  {hitting  them  every  day  ;  then  put  them 
in  a  kettle  with  fair  water,  and  put  a  board  on  them  to  keep  them 
down  in  the  water,  and  have  a  fkillet  on  the  fire  with  water, 
that  may  be  ready  to  fupply  the  kettle  with  boiling  water  ;  as,  it 
wailes  it  mull  be  filled  up  three  or  four  times,  while  the  oranges 
are  doing,  for  they  will  take  up  feven  or  eight  hours  boiling  ;  they 
mult  be  boiled  till  a  wheat  llraw  will  run  through  them,  then  take 
them  out,  and  fcoop  the  feeds  out  of  them  very  carefully,  by 
making  a  little  hole  in  the  top,  and  weigh  them.  To  every  pound 
of  oranges  put  a  pound  and  three  quarters  of  double-refined  fugar, 
beat  well  and  lifted  tn rough  a  clean  lawn  fieve,  fill  your  oianges 
with,  fugar,  and  drew  feme  on  them  ;  let  them  lye  a  little  while* 
and  make  your  jelly  thus  : 

Take  two  dozen  of  pippins  or  John  apples,  and  flice  them  into 
water,  and  when  they  are  boiled  tender  drain  the  liquor  from  the 
pulp  ;  and  to  every  pound  of  oranges  you  muff  have  a  pint  and 
a  half  of  tips  liquor,  and  put  to  it  three  quarters  of  the  fugar  you 
left  in  filling  the  oranges,  let  it  oil  the  fire  and  let  it  boil,  and 
Hum  it  well,  and -put  it  in  a  clean  earthen  pan  till  it  is  cold,  then 
pj-U  it  in  ypiif  fkilipt ;  nut  in  your  oranges,  and  with  a  fnvall  bod- 
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kin  job  your  oranges  as  they  are  boiling  to  let  the  fyrup  into  them, 
ftr ew  on  the  reft  oi  your  fugar  whilll:  they  are  boiling,  and  when 
they  look  clear  take  them  up  and  put  them  in  your  glaftes,  but 
one  in  a  glafs  juft  fit  for  them,  and  boil  the  fyrup  till  it  is  almoft 
a  jelly,  then  fill  up  your  glaftes  ;  when  they  are  cold,  paper  them 
up,  and  keep  them  in  a  dry  place, 

To  make  Red  Marmalade.  ' 


Scald  the  quinces  tender  in  water,  then  cut  them  in  quarters> 
core  and  pare  the  pieces.  To  four  pounds  of  quinces  put  three 
pounds  of  fugar,  and  four  pints  of  water  ;  boil  the  fugar  and 
water  to  a  fyrup,  then  put  in  the  .quinces  and  cover  it.  Let  it 
ftand  all  night  over  a  very  little  fire,  but  not  to  boil ;  when  they 
are  red  enough,  put  in  a  porringer  full  of  jelly  or  more,  and  boil 
them  up  as  faft  as  you  can.  When  it  is  enough  put  it  up,  but  do 
not  break  the  quinces  too  much. 

Red  Quince*  Whole. 

Take  fix  of  the  fineft  quinces,  core  and  fcald  them  tender, 
drain  them  from  the  water,  and  when  they  are  cold  pare  them  ; 
then  take  their  weight  in  good  fugar,  a  pint  of  water  to  ever y 
pound  of  fugar,  boil  it  to  a  fyrup,  skim  it  well,  then  put  in  the 
quinces,  and  let  them  ftand  all  night ;  when  they  are  red  enough 
boil  them  as  the  marmalade,  with  two  porringers  full  of  jelly* 
When  they  are  as  foft  as  you  can  run  a  ft  raw  through  them,  put 
them  into  glaftes  ;  let  the  liquor  boil  till  it  is  a  jelly,  and  then 
pour  It  over  the  quinces. 


Jelly  for  the  Quinces . 

Take  fome  of  the  letter  quinces,  and  wipe  them  with  a  clean 
'coarfe  cloth  ;  cut  them  in  quarters  ;  put  as  much  water  as  will 
cover  them  ,  let  it  boil  apace  till  it  is  ftrong  of  the  quinces, 
then  ftrain  it  through  a  jelly  bag.  If  it  be  for  white  quinces 
pick  out  the  feeds,  but  none  of  the  cores  nor  quinces  pared. 


To  make  Conferee  of  Red  P.ofes*  er  any  other  flowers. 

Take  rofe  buds,  or  any  other  flowers,  and  pick  them,  cut  off 
the  white  part  from  the  red,  and  put  the  red  flowers  and  fift 
them  through  a  fieve  to  take  out  the  feeds  ;  then  weigh  them,  and 
to  every  pound  of  flowers  take  two  pounds  and  a  half  of  loaf  fu¬ 
gar ;  beat  the  flowers  pretty  fine  in  a  ftone  mortar,  then  by  de¬ 
grees  put  the  fugar  to  them,  and  beat  it  very  well  till  it  is  well 
incorporated  together  ;  then  put  it  into  gallipots,  tie  it  over  with 
paper,  over  that  a  leather,  and  it  will  keep  feven  years. 


To  make  Qonferaie  of  Hips. 

Gather  hips  before  they  grow  loft  cut  off  the  heads  and 
ftalks,  flit  them  in  halves,  take  out  all  the  feeds  and  white  that 
Is  in  them  very  clean,  then  put  them  into  an  earthen  pan,  and 
fur  them  every  chfth  or  they  will  grow  mouldy.  Let  them  ftand 
tjll  they  are  foft  enough  to  rub  them  through  a  coarfe  hair-fieve, 
&5  the  pulp  comes  takp  ft  off  tjie  fieve  :  they  are  a  dry  berry,  and 
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xvili  require  pains  to  rub  them  through  ;  then  add  its  weight  m 
fugar,  mix  them  well  together  without  boiling,  and  keep  it 
deep  gallipots  for  ,ufe. 

To  m  vile  Syrup  of  Rofes . 

Infuse  three  pounds  of  damask  role- leaves  in  a  gallon  of 
warm  goiter,  in  a  well  glazed  earthen  pot,  with  a  narrow  mouth, 
for  eigsft  hours,  which  hop  fo  clofe,  that  none  of  the  virtue 
may  exhale.  When  they  have  infufed  fo  long,,  heat  :the  water 
again,  fqueeze  them  out,  and  put  in  three  pounds  more  of  rofe 
leaves,  to  infufe  for  eight  hours  more,  then  profs  them  out  very 
hard  :  then  to  every  quart  of  this  inf u lion,  add  four  pounds  of 
line  fugar,  and  boil  it  to  a  fyrup. 

CJ  o  make  Syrup  of  CiV'pn . 

Pare  and  (lice  your  citron  thin,  lay  them  in  a  bafon,  with 
payers  of  fine  fugar,  The  next  day  pour  off  the  liquor  into  a 
glais,  skim  it,  and  clarify  it  over  a  gentle  fire. 

To  make  Syrup  of  Clow.  Qlllifonvers. 

Clip  your  gilliflowers,  fprinkle  them  with  fair .  water,  put 
them  into  an  earthen  pot,  flop  it  up  very  clofe,  let  it  in  a  ketde 
of  water,  and  let  it  boil  for  two  hours  ;  then  drain  out  the  juice, 
put  a  pound  and  a  half  of  fugar  to  a  pint  of  juice,  put  it  into 
a  skillet,  let  it  on  the  fire,  keep  it  fBrring  till  the  fugar  is  all 
melted,  but  let  it  not  boil,  then  let  it  by  to  cool,  and  put  it  into 
bott.es. 

To  make  Syrup  of  Peach  ’Bloffoms. 

Infuse  Peach  blofTotns  in  hot  water,  as  much  as  will  h aud¬ 
io  m  el  v  cover  them.  Let  them  hand  in  balneo  or  in  fand,  for 
twenty-four  hours  covered  clofe  ;  then  drain  out  the  dowers  from 
the  liquor,  and  put  in  frefh  flowers.  Let  them  dand  to  infufe  as 
before,  then  drain  them  out,  a.nd  to  the  liquor  put  frefli  peach 
blofTotns  the  third  time,  and,  if  you  pleafe,  a  ;  fourth  time. 
Then  to.  every  pound  of  your  infufion,  add  two  pounds  of  double 
refined  fugar  ;  and  letting'  it  in  land,  or  Balneo,  make  a  fyrtip? 
which  keep  for  ufc. 

To  make  Syrup  of  Quinces, 

Grate  quinces,  pals  their  pulp  through  a  cloth  to  extract  their 
juice,  fet  their  juice  in  the  fun  to  fettle,  or  before  the  fire,  and 
by  that  means  clarify  it:  for  every  four  ounces  of  this  juice, 
rake  a  pound  of  fugar  boiled  to  a  brown  degree.  If  the  putting 
in  the  juice  of  the  quinces  fliould  check  the  boiling  of  the  fugai* 
too  much,  give  the  fyrup  Tome  boiling  till  it  becomes  pearled  ; 
then  take  it  off  the  fire,  and  when  it  is  cold,  put  it  into  the 
bottles. 

To  preferaje  Apricots . 

Take  your  apricots,  done  and  pare  them  thin,  and  take  their 
weight  in  double- refined  lugar  beaten  and  filled,  put  your  apri¬ 
cots  bra  diver  cup  or  tankard,  ccv.er  them  over  with  fugar,  and 
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Igt  them  {land  fo  all  night.  The  next  day  put  them  in  a  pre- 
ferving-pan,  fet  them  on  a  gentle  fire,  and  let  them  fimmer  a 
little  while,  then  let  them  boil  till  tender  and  clear  ,  taking  them 
off  fometimes  to  turn  and  skim.  Keep  them  under  the  liquor  as 
they  are  doing,  and  with  a  fimall  clean  bodkin  or  great  needle 
job  them  fometimes,  that  the  fyrup  may  penetrate  into  them. 
When  they  are  enough,  take  them  up,  and  put  thern  in 
glades.  Boil  and  fkim  your  fyrup  ;  and  when  it  is  cold,  put  it 
on  your  apricots. 

T 0  prefer ve  Damfons  njohols* 

You  mull  take  fome  damfons  and  cut  them  in  pieces,  put  them 
in  a  skillet  over  the  fire,  with  as  much  water  as  will  cover 
them,  When  they  are  boiled  and  the  liquor  pretty  firong,  Praia, 
it  out :  add  for  every  pound  of  the  whole  damfons  wiped  clean, 
a  pound  of  {ingle-refined  fugar,  put  the  third  part  of  your  fugar 
into  the  liquor,  fet  it  over  the  fire,  and  when  it  fimmers  put  ia 
the  damfons.  Let  them  have  one  good  boil,  and  take  them  off 
for  half  an  hour  covered  up  clofe  ;  then  fet  them  on  again,  and 
let  them  fimmer  over  the  fire  after  turning  them,  then  take  them 
out  and  put  them  in  a  bafon,  flrew  all  the  fugar  that  was  left  on 
them,  and  pour  the  hot  liquor  over  them.  Cover  them  up,  and 
let  them  fland  till  next  day,  then  boil  them  up  again  till  they  are 
enough.  Take  them  up,  and  put  them  in  pots;  boil  the  liquor 
till  it  jellies,  and  pour  it  on  them  when  it  is  aimoil  cold,  fo 
paper  them  up. 

r°  candy  any  Sort  of  Flowers, 

Take  the  bed  treble-refined  fugar,  break  it  into  lumps,  and 
dip  it  piece  by  piece  into  water,  put  them  into  a  vefiel  of  filver, 
and  melt  them  over  the  fire;  when  it  juft  boils,  drain  it  and  fet 
it  on  the  fire  again,  and  let  boil  till  it  draws  in  hairs,  which  you 
may  perceive  by  holding  up  your  fpoon,  then  put  in  the  flowers, 
and  fet  them  in  cups  or  glades.  When  it  is  of  a  hard  candy, 
break  it  in  lumps,  and  lay  it  as  high  as  you  pleafe.  Dry  it  in  % 

dove,  or  in  the  fun,  and  it  will  look  like  l'ugar-candy. 

;  >  * 

fo  prrferrue  Goofeberries  nuhoh,  ^without  fonlng. 

Take  the  larged  preferving  goofeberries,  and  pick  off  the 
back  eye,  but  not  the  dalk,  then  fet  them  over  the  fire  in  a  pot 
of  water  to  feald,  cover  them  very  clofe  to  feald,  but  nor  to  boil  or 
break,  and  when  they  are  tender  take  them  up  into  cold  water  ; 
then  take  a  pound  and  a  hair  of  double-refined  fugar  to  a  pound 
of  goofeberries,  and  clarify  the  fugar  with  water,  a  pint  to  a 
pound  of  fugar,  and  when  your  fyrup  is  cold  put  the  goofeberries 
{ingle  in  your  preferving-pan,  put  the  fyrup  to  them,  and  fet 
them  on  a  gentle  fire  ;  let  them  boil,  but  not  too  fad,  led.  they 
break  ;  and  when  they  have  boiled  and’  you  perceive  the  fugar 
|ias  entered  them,  take  them  oft';  cover  them  with  white  paper, 
and  fet  them  by  till  the  next  day.  Then  take  them  out  of  the 
fyrup,  and  boil  the  fyrup  till  it  begins  to  be  ropv  ;  skim  it,  and 
|>u$  it  t»j>  them  again,  then  fet  them  on  a  gentle  fire,  and  let 
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them  preferve  gently  till  you  perceive  tjLie  fyriip  will  rope  ;  theiV 
tsak'e  them  off,  fet  them  by  till  they  are  cold,  cover  them  with 
i*apef,  then  boil  fame  goofe berries  in  fair  water,  and  when  the 
liquor  is  ftrong  enough  ft  rain  it  out.  Let  it  hand  to  fettle,  and 
to  every  pint  take  a  pound  of  double -refined  fugar,  then  make 
a  jelly  of  it,  put  the  goofeberries  in  giaffes,  when  they  are  cold ; 
cover  them  with  the  jelly  the  next  day,  paper  them  wet,  and 
&hen  half  dry  the  paper  that  goes  in  the  infide,  it  clofes  down 
better,  and  then  white  paper  over  the  gdafs.  Set  it  in  your 
drove,  or  a  dry  place., 

* 

cio  prefer ve  White  Walnuts, 

First  pare  your  walnuts  till  the  white  appears,  and  nothing- 
elfe.  You  muff  be  very  careful  in  the  doing  of  them  that  they 
don’t  turn  black,  and  as  faff  as  you  do  them,  throw  them  into 
Lit  and  water,  and  let  them  lie  till  your  Iugar.  is  ready.  Take 
three  pounds  of  good  loaf  iugar,  put  it  into  your  preferv'ing-pan, 
fet  it  over  a  charcoal  fire,  and  put  as  much  water  as  will  juft  wet 
the*'  ftrgar.  Let  it  boil,  then  have  ready  ten  or  a  dozen  whites  of 
eggs  drained  and  beat  up  to  a  froth,  cover  your  fugar  with  the 
.froth  as  it  boils,  ancUskim  it  ;  then  boil  it,  and  skim  it  till  it  is 
as  clear  as  chryffal,  then  throw  in  your  walnuts,  juft  give  theg* 
a  boil  till  they  are  tender,  then  take  them  out,  and  lay  them  in 
a  <Lfh  to  cool  ;  when  cool,  put  them  in  your  preferving-pan,  and 
when  the  Iugar  is  as  warm  as  milk  pour 'it  over  them  y  when 
quite  cold,  paper  them  down. 

Thus  clear  your  fugar  for  ail  preferves,  apricots,  peaches* 
goofeberries,  currants,  See, 

Te  prefernje  Walnuts  green. 

Wipe  them  very  clean,  apd  lay  them  in  ftrong  fait  and  water 
twenty  four  hours  ;  then  take  them  out,  and  wipe  them  very 
dean,  have  ready  a  skillet  of  water  foiling,  throw  them  in,  let 
them  boil  a  minute,  and  take  them  out.  Lay  them  on  a  coarfe 
doth,  and  boil  your  fugar  as  above;  then  juft  give  your  wal¬ 
nuts  a  feald  in  the  fugar,  take  them  up  and  lay  them  to 
cool.  Put  them  in  your  preferving-pot,  and  pour  on  your  fyrup 
as  above. 


prefernje  the  large  Green  Plumbs » 

fiRST  dip  the  ftalk  and  leaves  in  boiling  vinegar,  when  they 
are  dry  have  your  fyrup  ready,  and  ffrift  gjvejthem'a  fcaid,  and 
very  carefully  with  a  pin  take  off  the  skin  ,  boil  your  fugar  to  a 
candy  height,  and  dip  in  "your  plumbs,  hang  them  by  the  ftalk 
to  dry,  and  they  will  look  finely  t  ran  (parent,  and  by  hanging 


way*x>  dry,  will  have  a 
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take  great  cure  to  clear  your  fugar  nicely. 


drop  at  the  top.  You  muff 


A  nice  Way  to  prefer  rue  Peaches, 

Put  vour  peaches  in  boiling  water,  juft  give  them  a  fcaid, 
but  d  m’t  let  them  boil,  take  them  out  and  put  them  in  cold  \v;g 
ia.en  ary  ihertyin  it  iieve.  and  out  them  in  long  wide -uncut  h\l 

bottles  i 


re 


T/tade  F  L  A  1  N  and 


A 


2  V? 


bottles  :  to  half  a  dozen  peaches  take  a  quarter  of  a  pound 
of  fugar,  clarify  it,  pour  it  over  \ our  peaches,  and  fill  the 
bottles  with  brandy.  Stop  them  dole,  and  keep  them  in  a  dole 
place. 


A fecond  Way  to  prefer  ve  Beaches, 

Make  your  fyrup  as  above,  and  when  it  is  clear  juft  dip  m 
your  peaches  and  take  them  out  again,  lay  them  on  a  did/ to 
cool,  then  put  them  into  large  wide-mouth’d  bottles,  and  when 
the  fyrup  is  cool  pour  it  over  them  ;  let  them  hand  till  cold,  and 
dill  up  the  bottle  with  the  bed  French  brandy.  Obferve  that  you 
leave  room  enough  for  the  peaches  to  be  well  cover’d  with  brandy, 
end  cover  the  glafs  clofe  with  a  bladder  and  leather,  and  tie 
them  clofe  down. 


To  male  fulnce  Cakes* 

You  mu  ft  let  a  pint  of  the  fyrup  ot  quinces,  with  a  quart  or 
•two  of  ra fherries  be  boiled  and  clarified'  over  a  dear  gentle  fire, 
taking  care  that  it  be  well  skimmed  from  time  to  time  ;  then  add 
a  pound  and  a  half  or  fugar,  caufe  as  much  more  to  be  brought: 
to  a  candy  height,  and  pour  in  hot.  Let  the  whole  be  continu¬ 
ally  ftirred  about  till  it  is  almoft  cold,  then  ipr.ead  it  on  plates* 
and  cut  it  out  into  cakes. 


C  H  A  P.  XIX,. 

To  make  , Anchovies ,  ¥ er micella ,  Catchup ,  Vinegar ,  and 
to  keep  Ar  si  chokes  3  French  Beans ,  ci  c. 

To  make  Anchovies* 

T°  a  peck  of  fprats,  two  pounds  of  common  fait,  a  quarter 
X  of  a  pound  of  bay- fait,  [our  pounds  of  falt-petre  two  ounces 
of  fal  prunella,  two-pennyworth  of  cochineal,  pound  all  in  a 
mortar,  put  them  into  a  ft  one  pot,’  a  row  of  fprats,  a  layer  of 
your  compound,  and  fo  on  to  the  top  alternately.  Prefs  them 
hard  down,  cover  them  clofe,  let  them  ftand  fix  months,  and  th«y 
will  be  fit  for  ufe.  Gbferve  that  your  fprats  be  very  frefh,  and 
don’t  wafti  nor  wipe  them,  but  juft  take  them  as  they  cornc  out 
©f  the  water. 

T  o  pickle  Smelts,  where  you  have  Plenty. 

Take  a  quarter  of  a  peck  of  fmelts,  hnlf  an  ounce  of  pepper, 
half  an  ounce  of 'nutmeg,  a  quarter  of  an  ounce  of  mace,  half 
an  ounce  of  petre-falt,  a  quarter  of  a  pound  of  common  fait,  beat 
all  very  fine,  wafh  and  clean  the  fmelts,  gut  them,  then  lay  them 
in  rows  in  ajar,  and  between  every  layer  of  fmelts,  llrew  the  fea- 
ibning  with  four  or  five  bay-leaves,  then  boil  red  wine,  and  pour 
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over  them  enough  to  cover  them.  Cover  them  with  a  plate,  tfn<f 
when  cold  tie  them  down  dole.  They  exceed  anchovies. 

To  make  Verml cello, . 

Mix  yolks  of  eggs  and  flour  together  into  a  pretty  ftiff  pafle,  fd 
as  you  can  work  it  up  cleverly,  then  roll  it  as  thin  as  it  is  poflible 
to  roll  the  pafle.  Let  it  dry  in  the  fun,  when  it  is  quite  dry,  with 
a  very  {harp  knife  cut  it  as  thin  as  poflible,  and  keep  it  in  a  dry 
place.  It  will  run  up  like  little  worms,  as  vermicella  does ;  though 
the  befl  way  is  to  run  it  through  a  coarfe  fleve,  whilft  the  pafle  is 
foft*  If  you  want  fome  to  be  made  in  hade,  dry  it  by  the  fire, 
and  cut  it  fmall.  It  will  dry  by  the  fire  in  a  quarter  of  an  hour. 
This  far  exceeds  what  comes  from  abroad^  being  frelher; 

To  ?nake  Catchup . 

Take  the  large  flaps  of  muflirooms,  pick  nothing  but  the  draws 
and  dirt  from  it,  then  lay  them  in  a  broad  earthen  pan,  drew  a  good 
deal  of  fait  over  them,  let  them  lie  till  next  morning,  then  with 
your  hand  break  them,  put  them  into  a  ftew-pan,  let  them  boil  a 
minute  or  two,  then  drain  them  through  a  coarfe  cloth,  and  wring 
it  hard.  To  take  out  all  the  juice,  let  it  fland  to  fettle,  then  pour 
it  off  clear,  run  ic  through  a  thick  flannel  bag  (fome  filter  it  through 
brown  paper,  but  that  is  a  very  tedious  way)  then  bdil  it ;  to  a 
quart  of  the  liquor  put  a  quarter  of  an  ounce  of  whole  ginger,  and 
half  a  quarter  of  an  ounce  of  whole  pepper.  Boil  it  brifkly  a 
quarter  of  an  hour,  then  drain  it,  and  when  it  is  cold,  put  it  into 
pint  bottles.  In  each  bottle  put  four  or  five  blades  of  mace,  and 
fix  cloves,  cork  it  tight,  and  it  will  keep  two  years.  This  gives 
the  bed:  flavour  of  the  muflirooms  to  any  fauee.  If  you  put.  to  a 
pint  of  this  catchup,  a  pint  of  mum,  it  will  tafle  like  foreign 
catchup. 

Another  JTay  to  ?nake  Catchup. 

Take  the  large  flaps,  and  fait  them  as  above;  boil  the  liquor, 
drain  it  through  a  thick  flannel  bag  :  To  a  quart  of  that  liquor 
put  a  quart  of  dale  beer,  a  large  flick  of  horfe-radiih  cut  in  little 
flips,  live  or  fix  bay-leaves,  an  onion  duck  with  twenty  or  thirty 
cloves,  a  quarter  of  an  ounce  of  mace,  a  quarter  of  an  ounce  of 
nutmegs  beat,  a  quarter  of  an  ounce  of  black  and  white  pepper,  a 
quarter  of  an  ounce  of  all-fpice,  and  four  or  five  races  of  ginger. 
Cover  it  clofe,  and  let  it  limmer  very  foftly  till  about  one  third  is 
wafled  ;  then  drain  it  through  a  flannel  bag,  when  it  is  cold  bottle 
it  in  pint  bottles,  cork  it  dole,  and  it  will  keep  a  great  while* 
You  may  put  red  wine  in  the  room  of  beer  ;  fome  put  in  a  head 
of  garliok,  but  I  think  that  fpoils  it.  The  other  receipt  you  have 
in  the  chapter  for  the  lea. 

Artichokes  to  keep  all  the  Tear . 

Boil  as  many  artichokes  as  you  intend  to  keep;  boil  them  fo 
as  juft  the  leaves  will  come  out,  then  pull  oft'  all  the  leaves  and 
choke,  cut  them  from  the  firings,  lay  them  in  a  tin  plate,  and 
put  them  in  an  oven  where  tarts  are  drawn  ;  let  them  fland  till  the 
events  heated  again,  take  them  out  before  the  wood  is  put  in,  and 
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Jet  them  in  again  after  the  tarts  are  drawn  ;  fo  do  till  they  are  as 
dry  as  a' board,  then  put  them  in  a  paper  bag,  and  bang  them  in  a. 
dry  place.  You  fhould  lay  them  in  warm  water  three  or  four 
hours  before  you  ufe  them,  fluffing  the  water  often.  Let  the  laffc 
water  be  boiling  hot ;  they  will  be  very  tender,  and  eat  as  fine  as 
frefh  ones.  You  need  not  dry  all  your  bottoms  at  once,  as  the 
leaves  are  good  to  eat ;  fo  boil  a  dozen  at  a  time,  and.  fav,e  the 
bottoms  for  this  ufe. 


T*o  keep  French  Id  ecus  all  the  Fear* 

Take  fine  young  beans,  gather  them  of  a  very  fine  day,  have 
a  large  (tone  jar  ready  clean  and  dry,  lay  a  layer  of  fait  at  the  bot¬ 
tom,  and  then  a  layer  of  beans,  then  fait  and  then  beans,  and  fo 
on  till  the  jar  is  full  ;  cover  them  with  fait,  tie  a  coarfe  cloth- over 
them  and  a  board  on  that,  and  then  a  weight  to  keep  it  clofe  from 
all  air;  let  them  in  a  dry  cellar,  and  when  you  ufe  them  take 
fome  out  and  cover  them  clofe  again  ;  wafh  them  you  took  out 
very  clean,  and  let  them  lye  in  foft  water  twenty-four  hours, 
fluffing  the  water  often  ;  when  you  boil  them,  don’t  put  the  fait 
in  water.  The  bed  way  of  dreffing  them  is,  boil  them  with  juft: 
the  white  heart  of  a  frnall  cabbage,  then  drain  them,  chop  the- 
cabbage,  and  put  them  both  into  a  faucepan,  with  a  piece  of  but¬ 
ler  as  big  as  an  egg  rolled  in  flour,  (hake  a  little  pepper,  put  in. 
a  quarter  of  a  pint  of  good  gravy,  let  them  flew  ten  minutes,  and. 
then  diili  them  up  for  a  fide-difh.  A  pint  of  beans  to  the  cab¬ 
bage.  You  may  do  more  or  lefs,  juft  as  you  pleaie. 

To  keep  Green  Peas  till  Cbrijtmas . 

Take  fine  young  peas,  (hell  them,  throw  them  into  boiling 
water  with  fome  lalt  in,  let  them  boil  five  or  fix  minutes,  throw 
them  into- a  cullender  to  drain,  then  lay  a  cloth  four  or  five  time® 
double  on  a  table,  and  l'pread  them  on;  dry  them  very  well,  and 
have  your  bottles  ready,  fill  them  and  cover  them  with  mutton- 
fat  try’d  ;  when  it  is  a  little  cold  fill  the  necks  almofi  to  the  top, 
cork  them,  tie  a  bladder  and  a- lath  over  them,  and  fet  them  in 
cool  dry  place.  When  you  ufe  them  boil  your  water,  put  in  a 
little  lalt,  fome  fugar,  and  a  piece  of  butter;  when  they  are 
boiled  enough,  throw  them  into  a  iieve  to  drain,  then  put  then* 
into  a  faucepan  with  a  good  piece  of  butter,  keep  (baking  it 
round  all  the  time  till  the  butter  is  melted,  then  turn  them  into 
a/difli,  and  fend  them  to  table. 

Another  Way  to  prefer  <ve  Green  Peas. 

Gather  your  peas  of  a  very  dry  day,  when  they  are  neither 
old,  nor  yet  too  young,  fhell  them,  and  have  ready  fome  quart 
bottles  with  little  mouths,  being  well  dried  ;  fill  the  bottles  and 
cork  them  well,  have  ready  a  pipkin  of  rofin  melted,  into  which 
dip  the  necks  of  the  bottles,  and  fet  them  in  a  very  dry  place' 
that  is  cool. 


To  keep  Green  Goo/e  berries  till  Chrifimas . 


jo 


Pick  your  large  green  goofeberries  on  a  dry  day,  have  ready 
Uf  bottles  clean-  and  dry,  fill  the  bottles  and  cork  them,  fet 
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them  in  a  kettle  of  water  up  to  the  necks,  let  the  water  boil  • 
very  fofrly  till  you  find  the  gooleberries  are  coddled,  take  therf! 
out,'  and  put  in  the  red  of  the  bottles  till  al  1  are  done  ;  then  have 
ready  fo me  rofin  melted  in  a  pipkin,  dip  the  necks  of  the  bottles 
in,  and  that  will  keep  all  air  from  coming  at  the  cork,  keep  them 
in  a  cold  dry  place,  where  no  damp  is,  and  they  will  bake  as  red 
as  a  cherry.  You  may  keep  them  without  fcalding,  but  then  the 
fkins  will  not  be  fo  tender,  nor  bake  fo  fine. 

7  o  keep  lied  Goof  cherries'. 

Pick  them  when  full  ripe,  to  each  quart  of  goofeberries,  put 
a  quarter  of  a  pound  of  Lifbon  fugar,  and  to  each  quarter  of  a 
pound  of  fugar  put  a  quarter  of  a  pint  of  water,  let  it  boil,  then 
put  in  your  goofeberries  and  let  them  boil  foftly  two  or  three  mi¬ 
nutes,  then  pour  them  into  litt  le  ftone  jars,  when  cold  cover  them 
up,  and  keep  them  for  ufe  ;  they  make  fine  pies  with  little  trouble > 
You  may  prefs  them  through  a  cullender  ;  t  a  quart  of  pulp  put 
half  a  pound  of  fine  Lifbon  fugar,  keep  flirrrng  over  the  fire  till 
both  be  well  mixed  and  boiled,  then  pour  it  into  a  done  jar,  when 
cold  cover  it  with  white  paper,  and  it  makes  very  pretty  tarts  c-r 
puffs. 

To  keep  Walnuts  all  the  Tear, 

Take  a  large  jar,  a  layer  of  fea-fand  at  the  bottom,  then  a  layer 
of  walnuts,  then  land,  then  the  nuts,  and  fo  on  till  the  jar  is  full  ; 
and  be  lure  they  don’t  touch  each  other  in  any  of  the  layers-  T  hen 
you  would  ufe  them,  lay  them  in  warm  water  for  an  hour,  finning 
the  water  as  it  cools ;  then  rub  them  dry,  and  they  will  peel  yell 
and  eat  fweet.  Lemons  will  keep  thus  cowered,  better  than  any 
other  way. 

Another  Way  to  keep  Lemons* 

Take  the  fine  large  fruit  that  are  quite  found  and  good,  and 
take  a  fine  packthread  about  a  quarter  of  a  yard  long,  run  it  thro* 
the  hard  nib  at  the  end  of  the  lemon,  then  tie  the  firing  together* 
and  hang  it  on  a  little  hook  in  a  dry  airy  place,  fo  do  as  many  as 
you  yleafe  ;  but  be  fure  they  don’t  touch  one  another,  nor  any 
thing  elfe,  but  hang  as  high  as  you  can.  Thus  you  may  keep 
pears,  &c.  only  tying  the  firing  to  the  fialk. 

To  keep  White  Suffice,  or  Pear  Plumbs,  or  Damfons ,  &c*  for  Tarts ? 

or  Pies, 

■Gather  them  when  full  grown,  and  juft  as  they  begin  to 
turn.  Pick  all  the  largeft  out,  fave  about  two  thirds  of  the 
fruit,  the  other  third  put  as  much  water  to  as  you  think  will 
cover  the  reft.  Let  them  boil,  and  Ikim  them  ;  when  the  fruit  is 
boiled  very  foft,  then  drain  it  thro’  a  coarfe  hair-fieve  ;  and  to 
every  quart  of  this  liquor,  put  a  pound  and  a  half  of  fugar,  boil 
it,  and. Ikim  it  very  well  ;  then  throw  in  your  fruit,  juft  give  them 
a  feald,  take  them  off  the  fire,  and  when  cold  put  them  into 
bottles  with  wide  mouths,  pour  your  fyrup  over  them,  lay  a  piecef 
of  white  paper  over  them,  and  cover  them With  oil.  Be  fine  to 
take  the  oil  well  oft  when  you  ufe  them,  and  don’t  put  them  in 

large  t 
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larger  bottles  than  yon  think  you  fball  make  ufe  of  at  a  time,  be™ 
caufe  all  thefe  forts  of  fruits  fpoil  with  the  air. 

To  make  Vinegar. 

To  every  gallon  of  water  put  a  pound  of  coarfe  Lifbon  fugar* 
let  it  boil,  and  keep  fkimming  of  it  as  long  as  the  fcum  riles  ; 
then  pour  it  into  tubs,  and  when  it  is.  as  cold  as  beer  to  work, 
to&ft  a  good  toad,  and  rub  it  over  with  yead.  Let  it1  work 
twenty-four  hours  ;  then  have  ready  a  veffel  iron-hooped,  well 
painted,  fixed  in  a  place  where  the  fun  has  full  power,  and  fix  it 
lo  as  not  to  have  any  occafion  to  move  it.  When  you  draw  it 
off,  then  fill  vour  veiTel,  lay  a  tile  011  the  bung  to  keep  the  dud 
out.  Make  it  in  March,  and  it  will  be  fit  to  ufe  in  June  or  July. 
Draw  it  off  into  little  (lone  bottles  the  latter  end  of  June  or 
beginning  of  July,  let  it  (land  till  you  want  to  ufe  it,  and  it  will 
never  foul  any  more  ;  but  when  you  go  to  draw  it  off,  and  you  find 
it  is  not  four  enough,  let  it  Hand  a  month  longer  before  you  draw 
it  off.  For  pickles  to  go  abroad,  ufe  this  vinegar  alone  ;  but  in 
England  you  will  be  obliged,  when  you  pickle,  to  put  one  half 
Cold  fpring  water  to  it,  and  then  it  will  be  full  four  with  this  vi-  . 
negar.  You  need  not  boil,  unlefs  you  pleafe,  for  altnofl  any 
fort  of  pickles,  it  will  keep  them  quite  good.  It  will  keep  wal¬ 
nuts  very  fine  without  boiling,  even  to  go  to  the  Indies ;  but 
then  don’t  put  water  to  it.  For  green  pickles,  you  may  pour  it 
fcalding  hot  on  two  or  three  times.  AH  other  forts  of  pickles 
you  need  not  boil  it.  Mufhrooms  only  wafh  them  clean,  dry  them, 
put  them  into  little  bottles,  with  a  nutmeg  juft  fcalded  in  vine¬ 
gar,  and  diced  (vvhilfl  it  is  hot)  very  thin,  and  a  few  blades  of 
mace  ;  then  fill  up  the  bottle  with  the  cold  vinegar  and  ipring- 
water,  pour  mutton  fat  try’d  over  it,  and  tye  a  bladder  and  lea¬ 
ther  over  the  top.  Thefe  mufhrooms  won’t  be  fo  white,  but  as 
finely  tailed,  as  if  they  were  juft  gathered  ;  and  a  fpoonful  of  this 
pickle  will  give  lance  a  very  fine  flavour. 

White  walnuts,  fuckers  and  onions,  and  all  white  pickles  do  in 
the.  fame  manner,  after  they  are  ready  for  the  pickle. 

To  fry  Smelts. 

Lay  your  fmelts  in  a  marinade  of  vinegar,  fair,  pepper,  and 
bay  leaves,  and  cloves  for  a  few  hours  ;  then  dry  them  in  a 
napkin,  drudge  them  well  with  flour,  and  have  ready  fome  but¬ 
ter  hot  in  a  flewpan.  Fry  them  quick,  lay  them  in  your  difh> 
and  g'arnifii  with  fry’d  parfley. 

To  roajl  a  Pound  of  Butter • 

Lay  it  in  fait  and  water  two  or  three  hours,  then  fpit  it,  and 
rub  it  all  over  with  crumbs  of  bread,  with  a  little  grated  nut-, 
meg,  lay  it  to  the  fire,  and  as  it  roads,  bade  it  with  the  yolks  of 
two  eggs,  and  then  with  crumbs  of  bread  all  the  time  it  is  a  road? 
ing ;  but  have -ready  a  pint  of  oyders  dewed  in  their  own  liquor, 
and  lay  in  the  difh  under  the  butter  j  when  the  bread  has  (bak’d 
up  all  the  butter,  brown  the  outlide,  and  lay  it  on  your  oyders. 
Your  fire  mud  be  very  dow. 

r  n 
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To  raife  a  Sallad  in  tvjo  Hours  at  the  Fire. 

Take  frefli  horfe-dung  hot,  lay  it  in  a  tub  near  the  lire,  then 
fprinkle  fome  muftard-feeds  thick  on  it,  lay  a  thin  ktyer  of  horfe- 
dung  over  it,  cover  it  clofe  and  keep  it  by  the  fire,  and  it  will 
rife  high  enough  to  cut  in  two  hours. 

■  -  —  -  ■■■■  -  ,  -  .  ..  .  _ m  - 

CHAP.  XX, 

DISTILLING. 

To  dijlil  Walnut  Water . 

TAKE  a  peck  of  green  walnuts,  bruife  then!  well  in-  a  large 
mortar,  put  them  in  a  pan,  with  a  handful  of  balm  bruited,, 
put  two  quarts  of  good  French  brandy  to  them,  cover, them  clofe, 
:m  d  let  them  lye  three  days  ;  the  next  day  diftil  them  in  a  cold 
Rill  ;  from  this  quantity  draw  three  quarts,  which  you  may  do 
m  a  day* 

Flow  to  ufe  this  ordinary  Still. 

You  mud  lay  the  plate,  then  wood-afhes  thick  at  the  bottom, 
then  the  iron  pan,  which  you  are*  to  fill  with  your  walnuts  and 
liquor,  then  put  on  the  head  of  the  ilill,  make  a  pretty  brisk 
fire  till  the  dill  begins  to  drop,  then  flack en  it  fo  as  juft  to  have 
enough  to  keep  the  frill  at  work,  mind  all  the  time  to  keep  a  wet 
cloth  all  over  the  head  of  the  1'till  all  the  time  it  is  at  work,  and 
always  obferve  not  to  let  the  ftill  work  longer  than  the  liquor-  is 
good,  and  take  great  care  you  don’t  burn  the  dill  ;  and  thus  you 
may  dillil  what  yarn  pleafe.  If  you  draw  the  ftill  too  far  it  will 
burn,  and  give  your  liquor  a  bad  tafte. 

To  make  Treacle  Water . 

Take  the  juice  of  green  walnuts  four  pounds,  of  rue,  carduusy 
fftarygold  and  balm,  of  each  three  pounds,  roots  of  butter-bur 
half  a  pound,  roots  of  burdock  one  pound,  angelica  and  maflef- 
wort,  of  each  half  a  pound,  leaves  of  fcordium  fix  handfuls,  Ve¬ 
nice  treacle  and  mithridtfte  of  each  half  a  pound,  old  canary 
wine  two  pounds,  white  wane  vinegar  fix  pounds,  juice  of  lemon' 
fix  pounds,  and  diftil  .this  in  a  lembick, 

1  To  make  Black  Cherry  Water. 

Take  fix  pounds  of  bbck  cherries,  and  bruife  them,  fmall  * 
then  put  to  them  tire  tops  of  lofemary,  fweet-marjoram,  fpear- 
mint,  angelica,  balm,  m  ary  gold  flowers,  of  each  a  handful, 
■dry  hi  violets  one  ounce,  anifeeds  and  fweet  fennel- feeds,  of  each 
half  an  ounce  bruifed  :  cut  the  herbs  fmall,  mix  all  together,. 

.  ,  .  y  r ,  7  o  2 

£nd  diftil  them  off  in  a  cold  ftill. 

To  make  Hyjlerical  Water 

Take  betonv,  roots  of  lovage,  feeds  of  wild  parfifps,  of  each 
Vw-u  ounces,  roots,  of  tingle  pionv  four  ounces,  of  myfletoe.  of 

the 
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tlie  oak  three  ounces,  myrrh  a  quarter  of  an  o'unCe,  cahor  half 
an.  ounce  ;  heat  all  thefe  together,  and  add  to  them  a  quarter  of  a 
pound  of  dried  millepedes  ;  pour  on  thefe  three  quarts  of  mug- 
wort  water,  and  two  quarts  of  brandy  ;  let  them  hand  in  a  clofe 
vellel  eight  days,  then  diffil  it  in  a  cold  hill  polled  up.  You  may 
draw  oft  nine  pints  of  water,  and  fweeten  it  to  your  tafte.  Mix 
all  together,  and  bottle  it  up.  ' 

To  dijtil  red  Rofe  Buds, 

Wet  your  rofes  in  fair  water  ;  four  gallons  of  rofes  will  take 
rear  two  gallons  of  water,  then  Hill  them  in  a  cold  ltill  ,  take 
the  fame  hilled  water,  and  put  it  into  as  many  frelh  rofes  as  it 
will  wet,  .then  hill  them  again. 

Mint,  balm,  padley  and  pennyroyal  water,  diffil  the  fame  way; 


• Root r. 


To  make  Plague  Water . 

u 

Flowers. 


Seeds . 


-A  NGELICA, 
Dragon, 

Wormwood, 

Hart’s  tongue. 

Suckery, 

Whore-hound, 

Maywort, 

Hyflbp, 

Fennel, 

Mint, 

Agrimony, 

Melolet, 

Hue, 

Fennel, 

St.  John -wort, 

Carduus, 

Cowfiips, 

Comferv, 

Origanv, 

Poppies. 

Featherfew, 

W  in  t  e  r  -  S  avou  ry , 

Plantain, 

Red  Rofe-leaves, 

Broad  Thyme, 

Setfoyl, 

Wood-forrel, 

Rofemary, 

Buglofs, 

Pellitory  of  the  Wall,1 

Pimpemell, 

Vocvain, 

Hart’s-eafe, 

Sage, 

Maidenhair, 

Sentory, 

Fumetofy, 

Motherwort, 

Seadrink,  a  good  hand¬ 

Coltsfoot, 

Go  wage, 

ful  of  each  of  the  a- 

Scabeous, 

Golden-rod, 

bove- mention  things, 

Burridge, 

Grom  well, ; 

Gentian-root, 

Saxafrage, 

Dill. 

Dock-root, 

Butter-bur-root, 

Piony-root, 

Bay -berries, 

Juniper  -  berries, o 
each  of  thefe  a  pound* 
of  cloves,  and  half  an  ounce 

Bittony, 

Liverwort, 

Jarmandef. 

\ 

one  ounce  of  mitmeg,  one  ounce 

of  mace ;  pick  the  herbs  and  flowers,  and  Ihred  them  a  little; 
Cut  the  roots,  bruife  the  berries,  and  pound  the  fpiees  fine  ;  take 
a  peck  of  green  walnuts,  and  chop  them  fmall,  mix  all  thefe  to- 
gether,  and  lay  them  to  heep  in  fack-lces,  or  any  white  wine- 
lees  ;  if  not,  in  good  fpirits,  but  wine-dees  are  beh.  Let  them  lye 
a  week,  or  better ;  be  fure  to  hir  them  once  a  day  with  a  hick,, 
and  keep  them  clofe  covered,  then  hill  them  in  a  lembick  with  s 
flow  fire,  and  take  care  your  hill  does  not  burn.  The  flrh,  fecond, 
and  third  running  is  good,  and  fo’me  of  the  fourth.  Let  them, 
hand  till  cold,  then  put  them  together. 

To  make  Surfeit  Water . 

You  muh  take  feurvey-grafs,  brook -lime,  watercrefies,  roman 

ll  a  worm- 
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wormwood,  rue,  mint,  balm,  fage,  clivers,  of  each  one  hand¬ 
ful  ;  green  merery  two  handfuls  ;  poppies,  if  frefh  half  a  peek,  if 
dry  a  quarter  of  a  peck;  cochineal  iix  pennyworth,  faffron  fix- 
pennyworth  ;  ani-feeds,  carraway -feeds,  coriander-leeds,  carda¬ 
mon-feeds,  of  each  an  ounce ;  liquorice  two  ounces  fcraped, 
figgs  fplit  a  pound,  raifins  of  the  fun  ftoned  a  pound,  juniper- 
berries  an  ounce  bruifed,  nutmeg  an  ounce  beat,  mace  art  ounce 
hruifed,  fweet  fennel-feeds  an  ounce  bruifed,  a  few  flowers  of 
rofemary,  marigolds  and  fage -flowers  ;  put  all  thefe  into  a  large 
ftone  jar,  and  put  to  them  three  gallons  of  French  brandy  ;  cover 
it  dole,  and  let  it  Hand  near  the  fire  for  three  weeks.  Stir  it  three 
times  a  week,  and  be  lure  to  keep  it  dole  flopped,  and  then  ft  ram 
It  off ;  bottle  your  liquor,  and  pour  on  the  ingredients  a  gallon 
more  of  French  brandy.  Let  it  fland  a  week,  Airring  it  once  a 
day,  then  diflil  it  in  a  cold  flill,  and  this  will  make  fine  white 
furfeit  water. 

You  may  make  this  water  at  any  time  of  the  year,  if  you  live 
at  London,  becaufe  the  ingredients  arc  always  to  be  had,  either 
green  or  dry  ;  but  it  is  beft  made  in  furnmer. 

To  make  Milk  IFater. 

Take  two  good  handfuls  of  wormwood,  as  much  carduus,  as 
much  rue,  four  handfuls  of  mint,  as  much  balm,  half  as  much 
angelica,  cut  thefe  a  little,  put  them  in  a  cold  flill,  and  put  to 
them  three  quarts  of  milk.  Let  your  fire  be  quick  till  your  flill 
drops,  and  then  flacken  your  fire.  You  may  draw  off  two  quarts. 
The  firft  quart  will  keep  all  the  year. 

How  to  diflil  vinegar,  you  have  in  the  chapter  of  pickles. 

_ 


CHAP.  XXL 


How  to  Market;  and  the  Seafons  of  the  Year  for 
Butchers  Meat,  Poultry,  Fifh,  Herbs,  Roots, 
and  Fruit. 

A  Bullock . 

THE  head,  tongue,  palate  ;  the  entrails  are  the  fweetbreads* 
kidneys,  Ikirts  and  tripe  ;  there  is  the  double,  the  roll,  'and 
the  reed  tripe. 

The  Fore  -  Quarter. 

Firft  is  the  haunch  ;  which  includes  the  clod,  marrow-bone, 
fhin,  and  the  {ticking-piece  ;  that  is  the  neck-end.  The  next  is 
the  leg  of  mutton-piece,  which  has  part  of  the  blade-bone  ;  then 
die  chuck-piece;  the  brifeuit,  the  four  ribs,  and  middle -rib,  which 
is  called  the  chuck-rib. 

The  Hind -  Quarter* 

Firft  furloin  and  rump,  the  thin  and  thick-flank,  the,  veiny- 
piece,  then  the  chuck-bone,  buttock  aad  jeg, 

a  .  To 
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A  Sheep, 

The  head  and  pluck  ;  which  includes  the  liver,  lights,  heart, 
fiveetbreads,  and  melt. 

The  Fore- Quarter* 

The  neck,  bread:,  and  fhoulder. 

The  Hind -  Quarter.  > 

The  leg;  and  loin.  The  two  loins  together  is  called  a  faddle  of 
mutton,  which  is  a  fine  joint  when  it  is  the  little  fat  mutton. 

A  Calf, 

The  head  and  inwards  are  the  pluck;  which  contains  the 
heart,  liver,  lights,  nut  and  melt?  and  what  they  /  call  the  fkirts 
(which  eat  finely  broiled)  the  throat  iweetbread,  and  the  wind¬ 
pipe  fweetbread,  which  is  the  fined. 

The  fore -quarter  is  the  fhoulder,  .neck,  and  bread. 

The  hind -quarter  is  the  leg,  which  contains  the  knuckle  and 
fillet,  then  the  loin. 

Houfe  Lamb. 

The  head  and  pluck,  that  is  the  liver,  lights,  heart,  nut  and 
melt.  Then  there  is  the  fry,  which  is  the  fwee threads,  lambdones 
and  fkirts,  with  fome  of  the  liver. 

The  fore -quarter  is  the  fhoulder,  neck  and  bread  together. 

The  hind-quarter  the  leg  and  loin.  This  is  in  high  feafon  at 
Chrijimas ,  but  lads  all  the  year. 

Grafs  Lamb  comes  in,  in  April  or  Mav,  according  to  the  fea¬ 
fon  of  the  year,  and  holds  good  till  the  middle  of  Augud. 

A  Hog. 

The  head  and  inwards;  and  that  is  the  hadet,  which  is  the 
.liver  and  crow,  kidney  and  fkirts.  It  is  mixed  with  a  great  deal  of 
fage  and  fweet  herbs,  pepper,  fait  and  fpice,  fo  rolled  in  the  caul 
ayd  roaded  ;  then  there  are  the  ehitteriins  and  the  guts,  which 
are  cleaned  for  faufages. 

The  fore-quarter  is  the  fore -loin  and  fpring  ;  if  a  large  hog, 
ypti  may  cut  a  fparrib  off. 

The  hind-quarter,  only  leg  and  loin. 

A.  Bacon  Hog. 

This  is  cut  different,  becaufe  of  making  ham,  bacon  and  pick - 
led  pork.  Here  you  have  fine  fparribs,  chines  and  grifkins,  and 
fat  for  hog’s-lard.  The  liver  and  crow  is  much  admired  fry ’d 
with  bacon  ;  the  feet  and  ears  of  both  are  equally  good  fouled. 

Fork  comes  in  feafon  at  Bartholomew-tide,  and  holds  good  till 
Lady -day. 

How  to  chufe  Butchers  Meat. 

cIo  chufe  Lamb. 


In  a  fore -quarter  of  lamb,  mind  the  neck  vein  ;  if  it  be  an 
azure  blue  it  is  new  and  good,  but  if  greenifh  or  yellowifh,  it  is 
near  tainting  ,if  not  tainted  already.  In  the  hinder-quarter,  fmell 
under  the  kidney  and  try  the  knuckle  ;  if  you  meet  with  a  faint 
feerit,  and  the  knuckle  be  limber,  it  is  ifale  killed.  For  a  lamb’s 
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head,  mind  the  eyes  if  they  be  funk  or  wrinkled,  it  is  ft  ale  ;  if 
plump  and  lively,  it  is  new  and  fweet. 

Veal. 

If  the  bloody  vein  in  the  ihoulder  looks  blue,  or  a  bright  redo 
it  is  new  killed  ;  but  if  black  ifn,  greenifh,  or  yellowifh,  it  is  flabby 
and  ftale  ;  if  wrapped  in  wet  cloths,  fmell  whether  it  be  mufty 
or  not.  The  loin  firft  taints  under  the  kidney,  and  the  flefh,  if 
ftale  killed,  will  be  foff  and  flimy. 

The  b real  and  neck  taints  firft  at  the  upper-end,  and  you  will 
perceive  fome  dufky,  yellow,  or  greenifh  appearance  ;  the  fweet- 
bread  on  the  bread:  will  be  clammy,  otherwife  its  frefn  and  good. 
The  leg  is  known  to  be  new  by  the  ftiffnefs  of  the  joint ;  if  limber, 
and  the  flefh  Teems  clammy,  and  has  green  or  yellowifh  (pecks,  his 
ftale.  The  head  is  known  as  the  lamb’s.  The  Flefh  of  a  bull-calf  - 
is  more  red  and  firm  that  that  of  a  cow-calf,  and  the  fat  more 
■Hard  and  curdled. 

Mutton . 

If  the  mutton  be  young,  the  flefh  will  pinch  tender  ;  if  old? 
if  will  wrinkle  and  re  rain  fo  ;  if  young,  the  fat  will  eaiily  part 
from  the  lean  ;  if  old,  it  will  flick  by  firings  and  fkins  :  If  ram-* 
mutton,  the  fat  feels  fpungy,  the  "flefh  cloi'e  grained  and  tough, 
pot  riling  again,  when  dented  by  your  finger  ;  if  ewe-mutton,  the 
flefh  is  paler  than  weather-mutton,  a  cloler-grain,  and  eafily  part¬ 
ing.  If  there  be  a  rot,  the  flefh  will  be  palifh,  and  the  fat  a  faint 
whitifh,  inclining  to  yellow,  and  the  flefh  be  loofe  at  the  bone. 
If  you  lqueeze  it  hard,  fome  drops  of  water  will  Hand  up  like 
fweat ;  as  to  newnefs  and  ftalenefs,  the  fame  is  to  be  obferved 
by  laipb. 

Beef. 

If  it  be  right  ox-beef,  it  will  have  an  open  grain  ;  if  young, 
a  tender  and  oily  fmoothnefs  j  If  rough  and  fpungy,  it  is  old, 
or  inclining  to  be  fo,  except  neck,  brifeuit,  and  fuch  parts  as  are 
very  fibrous,  which  in  young  meat  will  be  more  rough  than  in 
other  parts.  A  carnation  pleafant  colour  betokens  good  {penning 
imeat,  the  fuet  a  curious  white,  yellowifh  is  not  fo  good. 

Cow-beef  is  lefs  bound  and  clofer  grained  than  the  ox,  the -fat 
whiter,  but  the  lean  fqmewhat  paler  ;  if  young,  the  dent  you 
make  with  your  finger  will  rife  again  in  a  little  time. 

Bull-beef  is  of  a  clofer  grain,  a  deep  dufky  red,  tough  in 
pinching,  the  fat  fkinny,  hard,  and  has  a  rammifh  rank  fmell  j 
■and  for  newnefs  or  ftalenefs,  this  flefh  bought  frefh  has  but  few 
ilgns,  the  more  material  is  its  clamminefs,  and  the  reft  your  fmell 
will  inform  you.  If  it  be  bruifed,  thefe  places  wili  look  more 
dufky  or  blackifh  than  the  reft. 

Pork.  _ 

If  it  be  young,  the  lean  will  break  in  pinching  between  your 
Angers,  and  if  you  nip  the  fkin  with  your  nails,  it  will  make  a 
dent ;  alfo  if  the  Fat  be  foft  and  pulpy,  in  a  manner  like  lard  :  If 
the  lean  be  tough,  and  the  fat  flabby  and  fpungy ?  feeling  rough, 
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it  is  old;  efpeciaily  if  the  rhind  be  itubborn,  and  you  cannot  nip 
it  with  your  nails. 

If  of  a  boar,  though  young,  or  of  a  hog,  gelded  at  full  growth, 
the  flefh  will  be  hard,  tough,  reddilh,  and  rainmifh  of  fmell  ; 
the  fat  Ikinny  and  hard  ;  the  fkin  very  .thick  and  tough,  and 
pinched  up  it  will  immediatly  fall  again. 

As  for  old  and  new  killed,  try  the  legs,  hands  and  fprings,  by 
putting  your  fingers  under  the  bone  that  comes  out  ;  for  if  it  be 
tainted,  you  will  there  find  it  by  fmelling  your  finger  ;  be  tides, 
the  fkin  will  be  fweaty  and  clammy  when  dale,  but  cool  and 
fmooth  when  new. 

If  you  find  little  kernels  in  the  fat  or  pork,  like  hail-fhot ;  if 
many,  ’tis  meafly,  and  dangerous  to  be  eaten. 

How  to  chufe  Brawn,  Venifon,  Weflphalia  Hams,  &c.e 

"J3  R  A  W  N  is  known  to  be  old  or  young-,  bv  the  extraordinary 
.O  or  moderate  thicknefs  of  the  rhind  ;  the  thick  is  old,  the 
moderate  is  young.  If  the  rhind  and  fat  be  very  tender,  it  is 
pot  boar-brawn,  but  barrow  or  fow, 

.Vemfon^ 

Try  the  haunches  or  fnoulders  under  the  bones  that  come  out, 
with  your  finger  or  knife,  and  as  the  fcent  is  fweet  or  rank,  it  is 
new  or  ftale  ;  and  the  like  of  the  fides  in  the  molt  fiefhy  parts  ; 
If  tainted,  they  will  look  greenifh  in  feme  places,  or  more  than 
ordinary  black.  Look  on  the  hoofs,  and  if  the  clifts  are  very 
wide  and  tough,  it  is  old  ;  if  clofe  and  fmooth,  it  is  young. 

The  Scaflon  for  Venifon . 

The  buck-venifon  begins  in  May,  and  is  in  high  feafon  till 
All-Hallows -Day  ;  the  doe  is  in  feafon  from  Michaelmas  to  the 
end  of  December,  qr  fometimes  to  the  end  of  January. 

Weflphalia  Ha?ns  and  Englijh  Bacon . 

Put  a  knife  under  the  bone  that  flicks  out  of  the  ham,  and  if 
it  come  out  in  a  manner  clean,  and  has  a  curious  flavour,  it  is 
fweet  and  good  ;  if  much  fineared  and  dulled,  it  is  tainted  or  nifty. 

Englifh  gammons  are  tried  the  fame  way  ;  and  for  other  parts  try 
the  fat,  if  it  be  white,  oily  in  feeling,  and  does  not  break  or 
crumble,  and  the  flefh  flicks  well  to  the  bone  and  bears  a  good 
colour,  it  is  good  ;  but  if  the  contrary,  and  the  lean  has  loins 
little  itreaks  of  yellow,  it  is  rufty,  or  will  foon  be  fo. 

Butter ,  Checfc ,  and  Eggs, 

When  you  buy  butter,  truft  not  to  that  which  will  be  given 
you  to  tafte,  but  try  in  the  middle,  and  if  your  fmell  and  taftc  be 
good,  you  cannot  be  deceived. 

Cheefe  is  to  be  cholen  by  its  moift  and  fmooth  coat ;  if  old 
chcefe  be  rou 4 h  coated,  rugged,  or  dry  at  top,  beware  of  little 
worms  or  mites.  If  it  be  over  full  of  holes,  moift  or  fpungy,  it 
is  fubj-edt  to  maggots.  If  any  loft  or  perifhed  place  appear  on  the 
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outhde,  try  how  deep  it  goes,  for  the  greater  part  may  be  hid 
within. 

Eggs,  hold  the  great  end  to  your  tongue ;  if  it  feels  warm,  he 
fure  it  is  new  ;  if  cold,  it  is  bad,  and  fo  in  proportion  to  the  heat 
and  cold,  fo  is  the  goodnefs  of  the  egg.  Another  way  to  know 
a  good  egg  is,  to  put  the  egg  into  a  pan  of  cold  water,  the  frefher 
the  egg  the  fooner  it  will  fall  to  the  bottom,*  if  rotten,  it  will 
fwim  at  the  top.  This  is  alfo  a  fure  way  not  to  be  deceived. 
As  to  the  keeping  of  them,  pitch,  them  all  with  the  fmall  end 
downwards  in  fine  wood-afhes,  turning  them  once  a  week  end-? 
w^y s,  and  they  will  keep  fome  months. 

Poultry. 

January.  Hen -turkeys,  capons,  pullets  with  eggs,  fowls f 
chickens,  hares,  all  forts  of  wild  fowl,  tame  rabbits  and  tame 
pigeons. 

February.  Turkeys  and  pullets  with  eggs,  capons,  fowls,  fmall 
chickens,  hares,  all  forts  of  wild  fowl  (which  in  this  month  begin 
to  decline)  tame  and  wild  pigeons,  tame  rabbits,  green  geefe, 
young  ducklings,  and  turkey  poults. 

March.  This  month  the  fame  as  the  preceding  month  :  and 
in  this  month  wild  fowl  goes  quite  out. 

April.  Pullets,  fpring  fowl,  chickens,  pigeons,  young  wild, 
rabbits,  leverets,  young  ge-efe,  ducklings,  and  turkey  poults. 

May.  The  fame. 

June,  The  fame. 

July.  The  fame  ;  with  young  partridges,  pheafants,  and  wild 
ducks,  called  flappers  or  moulters, 

Auguft.  The  fame. 

September,  Odlober,  November,  and  December.  In  theft 
mo*nths  all  forts  of  fowls,  both  wild  a  :d  tame,  are  in  feafon  $  and 
in  the  three  laid,  is  the  full  feafon  for  all  manner  of  .wild  fowl, 

t 

HoW  to  chufe  Poultry. 

To  know  whether  a  Capon  is  a  true  one,  young  or  old,  new  or  Ji  ale. 

If  he  be  young  his  fpurs  are  fhort,  and  his  legs  fmooth  ;  if  a 
true  capon,  a  fat  vein  on  the  fide  of  his  bread:,  the  comb  pale, 
a  thick  belly  and  rump :  If  pew,  he  will  have  a  clofe  hard  vent  ; 
if  Pale,  a  loofe  open  vent, 

A  Cock  or  Hen  Turkey,  Turkey  Poults 

If  the  the  cock  be  young,  his  legs  will  be  black  and  fmooth, 
and  his  fpurs  fhort  ;  if  Hale,  his  eyes  will  be  funk  in  his  head,  and 
the  feet  dry  ;  if  new,  the  eyes  lively  and  feet  limber.  Qbfervp 
the  like  by  the  hen,  and  moreover  if  (he  be  with  egg,  fhe  will 
have  a  foft  open  vent  ;  if  not,  a  hard  clofe  vent,  Turkey  poults 
are  known  the  fame  Way,  and  their  age  cannot  deceive  you. 

A  Cock,  Hen,  ipc. 

If  voung  his  fpurs  are  faort  and  dubbed,  but  take  particular 
fpauce  they  are  pot  pared  pr  i  craped  :  If  old,  he  will  have  an  open 
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Tent ;  but  if  new,  a  dole  hard  vent :  And  fo  of  a  hen  for  new" 
nefs  or  fcalenefs  ;  if  old,  her  legs  and  comb  are  rough  ;  if  young* 
fmooth. 

A  Tame  Goofe ,  Mild  Goofe,  Bran  G oof e. 

If  the  bill  be  yellowifh,  and  five  has  but  few  hairs,  fhe  is  young? 
but  if  full  of  hairs,  and  the  bill  and  foot  red,  fhe  is  old  ;  if  new* 
limber  footed  ;  if  hale,  dry  footed ;  and  lb  of  a  wild  goofe’,  and 
bran  goofe. 

Wild  and  Tame  Duels, 

The  duck,  when  fat,  is  hard  and  thick  on  the  belly,  but  if  not* 
thin  and  lean;  if  new,  limber  footed ;  if  hale,  dry  footed.  A 
true  wild  duck  has  a  reddilh  foot,  fmaller  than  the  tame  one. 

Good  reels,  Marie ,  Knots ,  Ruffs,  Gull ,  Dotterels ,  and  Wheat  Ears . 

If  thefe  be  old,  their  legs  will  be  rough  ;  if  young,  fmooth  .; 
if  .fat,  a  fat  rump  ;  if  new,  limber  footed  ;  if  hale,  dry  footed. 

R he af ant.  Cock  and  Hen, 

The  cock,  when  young,  has  dubbed  fpurs  when  old,  fharp  final! 
fpurs ;  if  new,  a  fail  vent,  and  if  hale,  an  open  flabby  one.  The 
hen,  if  young,  has  fmooth  legs,  and  her  flefli  of  a  curious  grain  ; 
?f  with  egg,  fhe  will  have  a  loft  open  vent,  and  if  not,  a  dole 
one.  For  newnefs  or  halenefs,  as  the  cock. 

Heath  and  R  he  of  ant  Poults 

If  new,  they  will  be  hiff  and  white  in  the  vent,  and  the  feet 
limber ;  if  fat,  they  will  have  a  hard  vent,  if  hale,  dry  footed  and 
limber,  and  if  touched  they  will  peel. 

Heath  Cock  and  Hen, 

If  young,  they  have  fmooth  legs  and  bills  ;  and  if  old,  rough* 
For  the  reft  are  known  as  the  foregoing. 

Partridge ,  Cock  or  Hen * 

The  bill  white  and  thg.  legs  bluifli,  Ihew  age  ;  for  if  young, 
the  bill  is  black  and  legs  yellowllh  ;  if  new,  fall  vent ;  if  hale,  a 
screen,  and  open  one.  If  their  crops  be  full,  and  they  have  fed  on 
green  wheat,  they  may  taint  there  ;  and  for  this  fmell  in  their 
mouth. 

JKoodcock  and  Snipe* 

The  woodcock,  if  fat,  is  thick  -and  hard  ;  if  new,  limber  foot¬ 
ed  when  hale,  dry  footed ;  or  if  their  notes  are  fnotty,  and  their 
throats  muddy  and  moorifh,  they  are  nought.  A  fnipe,  if  fat, 
has  a  fat  vent  in  the  lide  under  the  wing,  and  in  the  vent  feels 
thick;  for  the  reh  like  the  woodcock. 

i  ‘  1 

Doves  and  Pigeons. 

Co 

To  know  the  turtle  dove,  look  for  the  bluifh  ring  round  his 
neck,  and  the  reh  mohly  white  :  The  hock  dove  is  bigger ;  and 
the  ring  dove  is  lels  than  the  hock  dove.  The  dove-houfe 
pigeons,  when  old,  are  red  legged  ;  if  new  and  fat,  they  will 
feel  full  and  fat  in  the  vent,  and  are  limber  footed  ;  but  if  hale, 
a  flabby  and  green  yent, 
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And  thus  of  green  or  grey  plovers,  felfare,  blackbird,  thrulh^ 
larks,  &c. 

Of  Hare ,  Leveret ,  and  Rabbit, 

Hare  will  be  whitifh  and  fliff,  if  new  and  clean  killed  ;  if  ftale, 
the  fiefh  blackifh  in  the  mod  parts,  and  the  body  limber ;  if  the 
■clift  in  her  lips  fpread  very  much,  and  her  claws  wide  and  ragged. 
Ihe  is  old,  and  the  contrary  young  :  If  the  hare  be  young,  the 
ears  will  tear  like  a  piece  of  brown  paper  ;  if  old,  dry  and  tuff. 
To  know  a  true  leveret,  feel  on  the  fore-leg  near  the  foot,  and 
if  there  be  a  fmail  bone  or  knob  it  is  right,  •  if  not,  it  is  a  hare  ; 
For  the  reft  obferve  as  in  a -hare.  A  rabbit,  if  Hale,  will  be  limber 
and  flirny,  if  new,  white  and  ftiff ;  if  old,  her  claws  are  very 
long  and  rough,  the  wool  mottled  with  grey  hairs  ;  if  young,  the 
claws  and  wool  fmooth. 

CANDLEMAS  QJJ  A  R  T  E  R. 

FISH  in  Seafon. 

Lobsters,  crabs,  crawfifh,  river  crawl! Ik,  guard-filh,  mackerel, 
breams,  barbel,  roach,  fhad  or  alloc,  lamprey  or  lamper-eels, 
dace,  bleak,  prawnes,  and  horfe- mackerel. 

The  eels  that  are  taken  in  running  water,  are  better  than  pond 
Cels ;  of  thole  the  fllver  ones  are  moil  eileemed. 

MIDSUMMER  QJJ  A  R  TER. 

Tureuts  and  trouts,  foals,  grigs,  fhafflms  and  glout,  tene% 
flilmon,  dolphin,  flying-flfh,  fheep  head,  tollis,  both  land  and  lea, 
flurgeon,  feale,  chubb,  lobilers  and  crabs. 

vSturgeon  is  a  filh  commonly  found  in  the  northern  feas  ;  but 
now  and  then  we  find  them  in  our  great  rivers,  the  Thames,  the 
Severn,  and  the  Tyne.  This  fifh  is  of  a  very  large  lize,  and  will 
fometimes  m.eafure  eighteen  feet  in  length.  They  are  much  ef- 
teemed  when  frelh,  cut  in  pieces,  and  roailed  or  baked,  or  pick- 
led  for  cold  treats.  The  cavier  is  eileemM  a  dainty,  which  is 
the  fpawn  of  this  filh.  The  latter  end  of  this  quarter  comes  fniel'ts, 

MICHAELMAS  QJJ  ARTE  R. 

Cod  and  haddock,  coallilh,  white  and  pouting  hake,  lyng, 
tulke  and  mullet,  red  and  grey,  weaver,  gurnet,  rocket,  herrings, 
fprats,  foals  and  flounders,  plaife,  dabs  and  fmeare-dabs,  eels, 
chare,  fcate,  thombacks,  and  humlyn,  kinfon,  oyfters  and  fcol- 
lops,  falmon,  fea  perch  and  carp,  pike,  tench,  and  fea  tench. 

Scate  maides  are  black,  and  thornback  maides  white.  Gray 
foafs  comes  with  the  mullet. 

In  this  quarter  are  fine  fmclts,  and  hold  till  after  Chriflmas. 

There  are  two  forts  of  mullets,  the  fea  mullet,  and  river  muL 
let,  both  equally  good. 
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CHRISTMAS  QJJ  ARTER, 

Dorey,  brile,  gudgeons,  gollin,  fmelts,  crouch,  perch,  an- 
phovy  and  loach,  fcollop  and  wllks,  periwinkles,  cockles,  mulfeis, 
gcare,  bearber  and  hollebet. 

How  to  chufe  FISH. 

i 

do  chufe  Salmon ,  Pike ,  Trout ,  Carp ,  Tench ,  Grading ,  Barbel,  Chubby 
Ruff ,  Ed,  Whiting ,  Smelt,  Shad ,  Cfi. 

All  thefe  are  known  to  be  new  or  ftale  by  the  colour  of  their 
gills,  their  eaiinefs  or  hardnefs  to  open  the  hanging  or  keeping 
up  their  tins,  the  Handing  out  or  finking  of  thpir  eyes,  &c.  ami 
by  fmelling  their  gills. 

Turbutt 

He  is  chofen  by  his  thicknefs  and  plumpnefs,  and  if  his  belly 
be  of  a  cream  colour,  he  mu  ft  fpend  well  ;  but  if  thin,  and  his 
belly  of  a  bluifh  white,  he  will  eat  very  loofe. 

Cod  a?id  Codling* 

o 

Chufe  him  by  his  thicknefs  towards  his  head,  and  the  white¬ 
ns  fs  of  his  fleih  when  it  is  cut :  And  fo  of  a  codling. 

Li  ng. 

For  dried  ling,  chufe  that  which  is  thickeft  in  the  poll,  and 
the  flefh  of  the  brighteft  yellow, 

Scale  and  Lhornback . 

These  are  chofen  by  their  thicknefs,  and  the  fhe  fcate  is  the 
fweeteft,  efpecially  if  large. 

Soals . 

These  are  chofen  by  their  thicknefs  and  fiiffnefs ;  when  their 
bellies  are  of  a  cream  colour,  they  fpend  the  firmer. 

Sturgeon . 

If  it  cuts  without  crumbling,  and  the  veins  and  griftles  give 
a  true  blue  where  they  appear,  and  the  flefh  a  perfedl  white,  then 
conclude  it  to  be  good. 

Frc/h  Herrings  and  Mackerel, 

If  their  gills  are  of  a  lively  fhining  rednefs,  their  eyes  ftand 
full,  and  the  fifh  is  fiirF,  then  they  are  new  ;  but  if  duiky  and 
faded,  or  finking  and  wrinkled,  and  tails  limber,  they  are  ftale. 

Lobfcrs. 

Chuse  them  by  their  weight,  the  hcavieft  are  beft,  if  no  water 
be  in  them  :  if  new,  the  tail  will  be  full  fmart,  like  a  fpring  ;  if 
full,  the  middle  of  the  tail  will  be  full  of  hard,  reddifli-lkinned  meat* 
Cock  lobfter  is  known  by  the  narrow  back  part  of  the  tail,  and  the 
two  uppermoft  fins  within  his  tail  are  fiiff  and  hard  ;  but  the  hen 
is  foft,  and  the  back  of  her  tail  broader. 


Cravens^ 
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Prawns  >  Shrimps ,  and  Crabfijh. 

The  two  fit  id,  if  irate,  will  be  limber,  and  call  a  kind  of  filmy 
fmeil',  their  colour  fading,  and  they  flinty  :  the  latter  will  be 
limber  in  their  claws  and  joints,  their  red  colour  turn  biackiflx 
and  du iky,  and  will  have  an  ill  fmeil  under  their  throats,  other- 
wife  all  Gt  them  are  good. 

Plaije  mid  Flounders . 

If  they  are  iliff,  and  their  eyes  be  not  funk  or  look  dull,  they 
are  new,,  the  contrary  when  ilale^  The  belt  fort  of  pi  a  lie  look 
Muiili  on  the,  belly. 

Pickled  Salmon,, 

If  the  fleili  feels  oily  ,  and  the  feales  are  {tiff  and  (Inning,  and 
It  comes  in  flakes,  and  parts  without  crumbling,  then  it  is  new 
apd  good,  and  not  otheavife. 

P ichled  and  Red  Herrings , 

F os  the  Arid,  open  the  baok  to  the  bone,  and  if  the  flefh  he 
white,  fleaky  and  oily,  and  the  bone  white,  or  a  bright  red,  they 
are  good.  It  red  herrings  carry  a  good  glofs,  part  well  from  the 
bone,  and  fmeil  well,  then  conclude  them  to  be  good. 

January  Fruits  which  are  yet  lajiing,  a-e 

Some  grapes,  the  Kentifli,  ruflet,  golden,  French,  KirtcMi 
and  Dutch  pippins,  John  apples,  winter  queenings,  the, marigold 
and  Harvey  apples,  pom-water,  golding-dorfet,  rennitting, 
love’s  pearmain,  and  the  winter  pearmain  ;  winter  burgamot, 
winter  bouerctien,  winter  rnafk,  winter  Norwich,  and  great  furrin 
pears.,  All  garden  things  much  the  fame  as  in  December,  f 

»  February  Fruits  which  are  lajiing . 

The.  fame  as  in  January,  except  the  golden  pippin  and  pom- 
water  ;  alfo  the  pomery,  and  the  winter  pepperomg  and  dagobent 


March  Fruits  which  are  yet  l a  (ling. 

The  golden  ducket -daufet,  pippins,  rennet  mgs,  lovers  pear¬ 
main  and  John  apples.  The  latter  boucretien,  and  double- hloiToni 
pear. 

April  Fruits  which  are  yet  lajiing 
Yotr  have  now  in  the  kitchen  garden  and  orchard,  gutumq  car¬ 
rots,  winter  fpinach,  fprouts  of  cabbage  and  cauliflowers,  turnip- 
tops,  afpara'gus,  young  radifhes,  Dutch  brown  lettuce  and  credos, 
burnet,  young  onions,  fcullions,  teeks,  and  early  kidney  beans. 
Qn  hot  beds,  purflain,  cucumbers  and  miifh rooms.  Some  cherries, 
green  apricots  and  goofeberries  for  tarts. 

Pippins,  deuxans;  weftbury  apple,  ruffe  ting,  gilliflower,  the. 
latter  bourcretien,  oak  pear,  &c. 

May,  the  Product  of  the  Kitchen  and  Fruit  Garden  this  Mi  nth. 


kidney 
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kidney  beans.  Upon  the  hot  beds,  May  cherries*  May  dukes. 
On  walls,  green  apricots,  and  gooie berries-. 

Pippins,  deuxans,  or  John  apple,  We  it  bury  apples,  ruOettmg, 
gillitiower  apples,  the  codling,  &c. 

The  great  karvile,  winter  boucretien,  black  Worcqfter  pear, 
fiirrem,  and  double -bloffom  pear.  Now  the  proper  time  to  diitii 
herbs-,  which  are  in  their  greateft  perfection.  » 

June,  the  Product  of  the  Kitchen  and  Fruit  garden  this  Month* 

Asparagus,  garden  beans  and  peafe,  kidney  beans,  cauliflowers, 
artichokes,  Batterlea  and  Dutch  cabbage,  melons  on  the  fir  ft 
ridges,  young  onions*  carrots  and  parihips  town  in  February, 
purflain,  burrage,  burnet,  the  flowers  of  nafturtian,  the  Dutch 
brown,  the  imperial,  the  royal,  the  Sileiia  and  cofs  lettuces,  ibmc 
blanched  endive  and  cucumbers,  and  all  forts  of  pot-herbs.. 

Green  go Jfeberrids,  ftrawberries,  fome  rafberries,  currants 
\vhita  and  black,  duke  cherries,  red  hearts,  the  flemifh  and  car- 
-natian  cherries,  codlings,  jannatings,  aud  the  mafculine  apricot. 
And  in  the  forcing  frames  all  the  forward  kind  of  grapes. 

July,  the  Product  of  the  Kitchen  and  Fruit  Garden . 

Roncival  and  winged  peafe,  garden  and  kidney  beans,  cauli¬ 
flowers,  cabbages,  artichokes,  and  their  fmall  fuckers,  ali  forts  of 
kitchen  and  aromatick  herbs.  Sallads,  as  cabbage  lettuce,  purflaln, 
burnet,  young, onions,  cucumbers,  blanched  endive,  carrots,  turnips, 
beets,  nafturtian  flowers,  mufk-melons,  wood  ftrawberries,  currants, 
goofeberries,  rafberries,  red  and  white  jannatings,  the  Margaret 
apple,  the  primat  rudet,  furamer  green  chide!  and  pearl  pears,  the 
carnation  morella,  great  bearer,  morocco,  origat  and  begarreaux 
cherries.  The  nutmeg,  Ifabella,  Perlian,  Newington,  violet, 
mufcaland  rambouillet  peaches.  Nectarine  1,  the  primodial,  myroba- 
lan,  red,  blue,  amber,  damafk  pear,  apricot  and  cinnamon  plumbs ; 
ilfo  the  King’s  and  lady  Elizabeth’s  plumbs,  &c.  fome  figs  an 4 
grapes.  Walnuts  in  high  feafoa  to  pickle,  and  rock  fail} pier. 
The  fruit  yet  lading  of  the  laft  year  is,  the  deuxans  and  the  winter 
rulle  ting. 

Augnft,  the  Product,  of  the  Kitchen  and  Fruit  Garden. 

Cabbages,  and  their  fprouts,  caulidowers,  artichokes,  cabbage 
lettuce,  beets,  carrots  potatoes,  turnips,  fome  beans,  peas,  kidney- 
beans,  and  all  forts  of  kitchen  herbs,  radifh,  horfe-radi(h,  cucum¬ 
bers,  credes,  fome  tarragon,  onions,  garlick,  rocumboles,  melons, 
and  cucumbers  for  pickling. 

I  O  Ji 

Goofeberries,  rafberries,  currants,  grapes,  figs,  mulberries 
and  filberts,  apples,  the  Windfoi  lbvereign,  orange  burgainot 
\\  diper  red  Catherine,  king  Catherine,  penny  Pruffian,  fummer 
poppenning,  fugar  and  louding  pears.  Crown  Bourdeaux,  Lavur, 
Pifput,  Savoy  and  Wallacotta  peaches,  the  muroy,  tawny,  red 
1;  Roman,  little  green  differ  and  yellow  nedarines.  ' 

Imperial  blue,  dates,  yellow  late  pear,  black  pear,  white  nut- 
1  jeneg  late  pear,  great  Antony  or  Turkey  and  Jane  plumbs. 

Ciuft'er  Mftfcudine  and  Cornelian  grapes, 

;  .  '  Sep. 
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September,  the  Product  of  the  Kitchen  and  Fruit  Garden i 
Garden  and  fome  kidney-beans,  roncival  peas,  artichoke^ 
radifhes,  cauliflowers,  cabbage  lettuce,  crefles,  cberville,  onions, 
tarragon,  burnet,  celery,  endive,  mufhrooms,  carrots,  turnips, 
Ikirrets,  beets,  fcorzonera,  horfe-radifh,  gariick,  fhalots,  rocumboie, 
cabbage  and  their  fprouts,  with  favoys,  which  are  better,  when 
more  fweetened  with  the  frofe. 

Peaches,  grapes,  flgs,  pears,  plumbs,  walnuts,  filberts* 
almonds,  quinces,  melons  and  cucumbers. 

October,  the  Product  of  the  Kitchen  and  Fruit  Garden . 

Some  cauliflowers,  artichokes,  peafe,  beans,  cucumbers  and 
melons  ;  alfo  July  fown  kidney  beans,  turnips,  carrots,  parfnips, 
potatoes,  ikirrets,  fcorzonera,  beets,  onions,  gariick,  fhalots,  ro¬ 
cumboie,  churdones,  crefles,  cberville,  muflard,  radifli,  rape, 
fpinach,  lettuce  fmall  and  cabbaged,  burnet,  tarragon,  blanched 
celery  and  endive,  late  peaches  and  plumbs,  grapes  and  figs. 
Mulberries,  filberts  and  walnuts.  The  bullice,  pines  andarbuters  ; 
and  great  variety  of  apples  and  pears. 

November,  the  Product  of  the  Kitchen  and  Fruit  Garden . 
Cauliflowers  in  the  greenhoufe  and  fome  artichokes,  carrots* 
parfnips,  turnips,  beets,  Ikirrets,  fcorzonera,  horfe-radifh,  potatoes* 
onions,  gariick,  fhalots,  rocumboie,  celery,  parfiey,  forrel,  thyme, 
favoury,  fweet  marjoram  dry  and  clary  cabbages  and  their 
fprouts,  favoy  cabbage,  fpinach,  late  cucumbers.  Hot  herbs  on 
the  hot  bed,  burnet,  cabbage,  lettuce,  endive  blanched  ;  feveral 
forts  of  apples  and  pears.  ^ 

Some  bullices,  medlars,  arbutas,  walnuts,  hazel  nuts,  and 
ehefnuts. 

December,  the  Product  of  the  Kitchen  a?id  Fruit  Garden. 
Many  forts  of  cabbages  and  favoys,  fpinach,  and  fome  cauli¬ 
flowers  in  confervatory,  and  artichokes  in  fand.  Roots  we  have 
as  in  the  laft  month.  Small  herbs  on  the  hot  beds  for  fallads,  alfo 
mint,  tarragon,  and  cabbage  lettuce  preferred  -  under  glafles  ; 
cberville,  celery,  and  endive  blanched.  Sage,  thyme,  favoury, 
beet-leaves,  tops  of  young  beets,  parfley,  forrel,  fpinach,  leeks 
and  fweet-marjoram,  marigold  flowers  and  mint  dried.  Afparagus 
on  the  hot  bed,  and  cucumbers  on  the  plants  fown  in  July  and 
Augufl,  and  plenty  of  pears  and  apples. 


CHAP.  XXII- 

A  certain  Cure  for  the  Bite  of  a  Mad  Dog* 

LET  the  patient  be  blooded  at  the  arm  nine  or  ten  ounces* 
Take  of  the  herb,  called  in  Latin,  lichen  cincreus  terrefris  ;  inf 
Englifh,  afh-coloured  ground  liverwort,  cleaned  and  dried  and 
powdered,  half  and  oynce  ;  of  black  pepper  powdered,  two 
/.  5  drachms 
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drachms.  Mix  thefe  well  together,  and  divide  the  powder  into 
four  dole's  ;  one  of  which  mull  be  taken  every  morning  fading, 
for  four  mornings  fucceffively  in  half  a  pint  of  cow’s  milk  warm. 
/After  thefe  four  dofes  are  taken,  the  patient  mud  go  into  the  cold 
bath  or  a  cold  fpring,  or  river  every  morning  fading  for  a  month* 
He  mud  be  dipt  all  over,  but  not  day  in  (with  his  head  above 
water)  longer  than  •  half  a  minute,  if  the  water  be  very  cold. 
After  this  he  mud  go  in  three  times  a  week  for  a  fortnight  longer. 

N.  B.  The  lichen  is  a  very  common  herb,  and  grows  generally 
in  fandy  and  barren  foils  all  over  England.  The  right  time  to 
gather  it,  is  in  the  months  ©f  October  and  November. 

Dr.  Mead. 

Another  for  the  Bite  of  a  Mad  Dog. 

For  the  bite  of  a  mad  doe,  either  man  or  bead:  Take  fix 
ounces  of  rue  clean  picked  and  bruifed,  four  ounces  of  garlick 
peeled  and  bruifed,  four  ounces  of  Yenice  treacle,  and  four 
ounces  of  filed  pewter,  or  fcraped  tin.  Boil  thefe  in  two  quarts 
of  the  bed  ale,  in  a  pan  covered  clofe  over  a  gentle  fire,  for  the 
fipace  of  an  hour,  then  drain  the  ingredients  from  the  liquor. 
Give  eight  or  nine  fpoonfuls  of  it  warm  to  a  man,  or  a  woman, 
three  mornings  fading.  Eight  or  nine  fpoonfuls  is  fufficient  for 
the  dronged  ;  a  Idler  quantity  to  thole  younger,  or  of  a  weaker 
conditution,  as  you  may  judge  of  their  drength.  Ten  or  twelve 
fpoonfuls  for  a  horfe,  or  a  bullock  ;  three,  four,  or  five  to  & 
fheep,  hog,  or  dog.  This  mud  be  given  within  nine  days  after 
the  bite  ;  it  feldom  fails  in  man  or  bead.  If  you  can  conveniently' 
bind  fome  of  the  ingredients  on  the  Wound,  it  will  be  fo  much 
the  better. 

Receipt  again f  the  Plague. 

Take  of  rue,  fage,  mint,  rofemary,  wormwood  and  lavender,  a, 
handful  of  each  ;  infufe  them  together  in  a  gallon  of  white  wine 
vinegar,  put  the  whole  into  a  done-pot  clofely  covered  up,  upon 
warm  wood  alhes  for  four  days  :  After  which  draw  off  (or  drain- 
through  fine  flannel)  the  liquid,  and  put  it  into  bottles  well 
corked  ;  and  into  every  quart  bottle,  put  a  quarter  of  an  ounce 
of  camphire.  With  this  preparation  wafh  your  mouth,  and  rub- 
your  loins  and  your  temples  every  day  ;  fnud'  a  little  up  your 
nodrils  when  you  go  into  the  air,  and  carry  about  you  a  bit  of 
fponge  dipped  in  the  fame,  in  order  to  fmelltoupon  all  occafions^. 
efpecially  when  you  are  near  any  place  or  perfon  that  is  infedled. 
They  write,  that  four  malefactors  (who  had  robbed  the  infefted 
houles,  and  murderedthe  people  during  the  courfe  of  the  plague) 
II  owned,  when  they  came  to  the  gallows,  that  they  had  preferved 
thernielves  from  the  contagion,  by  tiling  the  above  medicine  only  j. 
i  and  that  they  went  the  whole  time  from  houfe  to  houfe,  without 
any  fear  of  the  didemper. 

How  to  keep  clear  from  Buggs. 

First  take  out  of  your  room  all  diver  and  gold  lace,  then  fet 
I  the  chairs  about  the  romp,  fhut  up  your  windows  and  doors,  tack 
|]  a  blanket  over  each  window,,  and  before  the  chimney,  and  over 
.  .  the 
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the  doors  of  the  room,  fct  open  all  clofcts  and  cupboard  doors/ 
all  your  draws  and  boxes  *  hang  the  reft  of  your  bedding  on  the 
chair-backs,  lay  the  feather-bed  on  a  table,  then  fet  a  large 
broad  earthen  pan  in  the  middle  of  the  room,  and  in  that  fet  a 
chafing-difh  that  ftands  on  feet*  full  of  charcoal  well  lighted.  If 
your  room  is  very  bad,  a  pound  of  rolled  brimftone  ;  if  only  a 
few,  half  a  pound.  Lay  it  on  the  charcoal,  and  get  out  of  the 
room  as  as  quick  as  poffible,  or  it  will  take  away  your  breath; 
Shut  your  door  dole,  with  the  blanket  over  it,  and  be  fure  to  fet 
it  fo  as  nothing  can  catch  fire.  If  you  have  any  India  pepper* 
throw  in  with  the  brimftone.  You  rauft  take  care  to  have  the 
door  open  whilft  you  lay  in  the  brimftone,  that  you  may  get  out 
as  loon  as  poffible.  Don’t  open  the  door  under  fix  hours,  and 
then  you  mull  be  very  careful  how  you  go  in  to  open  the  win¬ 
dows  :  therefore  let  the  doors  ftand  open  an  hour  before  you  open 
the  windows.  Then  bruin  and  fvveep  your  room  very  clean, 
walh  it  well  with  boiling  lee,  or  boiling  water,  with  a  little  un¬ 
flacked  lime  in  it,  get  a  pint  of  fpirits  of  wine,  a  pint  of  fpirit  of 
turpentine,  and  an  ounce  of  eamphire  ;  fhake  all  well  together, 
and  with  a  bunch  of  feathers  walh  your  bedftead  very  well,  and 
fprinkle  the  reft  over  the  feather-bed,  and  about  the  wainfcot  and 
roam. 

If  you  find  great  fwarms  about  the  room,  and  fome  not  dead, 
do  this  over  again,  and  you  will  be  quite  clear.  Every  fpring 
and  fall,  walh  your  bedftead  with  half  a  pint,  and  you  will  never 
have  a  bugg  ;  but  if  you  find  any  come  in  with  new  goods,  or 
box,  Sec.  only  walh  your  bedftead,  and  fprinkle  all  over  your 
bedding  and  bed,  and  you  will  be  clear ;  but  be  fure  to  do  it  as 
foon  as  you  find  one.  If  your  room  is  very  bad,  it  will  be  well 
to  paint  the  room  after  the  brimftone  is  burnt  in  it. 

This  never  fails,  if  rightly  done. 

An  effectual  Way  to  clear  the  Bedftead  of  Buggs. 

Take  quickfilver  and  mix  it  well  in  a  mortar  with  the  white 
of  an  egg  till  the  quickfilver  is  all  well  mixt,  and  there  is  no 
blubbers  ;  then  beat  up  fome  white  of  an  egg  very  fine,  and  mix, 
with  the  quickfilver  till  it  is  like  a  fine  ointment,  then  with  a 
feather  anoint  the  bedftead  all  over  in  every  creek,  and  corner, 
and  about  the  lacing  and  binding,  where. you  think  there  is  any. 
Do  this  two  or  three  times,  and  it  is  a  certain  cure,  and  will  not 
fpoil  any  thing. 

Directions  to  the  Houfe-Maid. 

Always  when  you  lweep  a  room,  throw  a  little  wet  find 
all  over  it,  and  that  will  gather  up  all  the  flew  and  duft,  pre¬ 
vents  it  from  rifing,  cleans  the  boards,  and'  fives  the  bedding, 
pictures,  and  all  other  furniture  from  duft  and  dirt. 
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ADDITIONS- 


71?  drefs  a  Turtle ,  the  Weft -India  Way* 

TAKE  the  turtle  out  of  the  water  the  night  before  you  Intend 
to  drefs  it,  and  lay  it  on  its  back  in  the  morning,  cut  its 
throat  or  the  head  off,  nd  let  it  bleed  well  ;  then  cut  off  the  fins, 
fcald,  fcale  and  trim  them  with  the  head,  then  raife  the  callepy 
(which  is  the  belly  or  under  fhell)  clean  off,  leaving  to  it  as  much 
meat  as  you  conveniently  can  ;  then  take  from  the  back  hie  11  all 
the  meat  and  intrails,  except  the  monfieur,  which  is  the  fat  and 
looks  -greeny  that  muff  be  baked  to  and  with  the  fhell;  wafh  all 
clean  with  fait  and  water,  and  cut  it  in  pieces  of  a  moderate  fixe, 
taking  from  it  the  bones,  and  put  them  with  the  fins  and.  head  in 
a  foup-pot,  with  a  gallon  of  water,  fome  fait,  and  two  blades  of 
mace.  When  it  boils,  fcum  it  clean,  then  put  in  a  bunch  of 
thyme,  parfley,  favourv  and  young  onions,  and  your  veal  part, 
except  about  one  pound  and  a  half,  which  muff  be  made  force¬ 
meat  of,  as  for  Scotch  collops,  adding  a  little  Cayan  pepper ; 
when  the  veal  has  boiled  in  the  foUp  about  an  hour,  take  it  out  and 
cut  it  in  pieces,  and  put  to  the  other  part.  The  guts  (which  is 
reckoned  the  heft  part)  muff  be  fplit  open,  fcraped  and  made  clean3 
and  cut  in  pieces  about  two  inches  long.  The  paunch  or  maw 
muff  be  fcaided  and  fkinned,  and  cut  as  the  other  parts,  the  fize 
you  think  proper  ;  then  put  them  with  the  guts  and  other  parts, 
except  the  liver,  with  half  a  pound  of  good,  frefh  butter,  a  few 
fhalots,  a  bunch  of  thyme,  parfley,  and  a  little  favoury,  feafon’d 
with  fait,  white  pepper,  mace,  three  or  four  cloves  beaten,  a  little 
Cayan  pepper,  and  take  care  not  to  put  too  much  ;  then  let  it 
flew  about  half  an  hour  over  a  good  charcoal  fire,  and  put  in  a 
pint  and  a  half  of  Madeira  wine  and  as  much  of  the  broth  as  will 
cover  it,  and  let  it  ffew  till  tender.  It  will  take  four  or  five  hours 
doing.  When  almoft  enough,  fcum  it,  and  thicken  it  with  hour, 
mixt  with  fome  veal  broth,  about  the  thicknefs  of  a  fricafey. 
Let  your  force-meat  balls  be  fry’d  about  the  fize  of  a  walnut,  and 
be  ftevv’d  about  half  an  hour  with  the  reff  ;  if  any  eggs,  let  them 
fee  boiled  and  cleaned  as  you  do  knots  of  pullets  egg s,  and  if 
none,  get  twelve  or  fourteen  yolks  of  hard  eggs,  then  put  the 
flew  (which  is  called  the  callepalh)  into  the  back-fhell,  with  the 
eggs  all  over,  and  put  it  in  the  oven  to  brown,  or  do  it  with  a 
falamander. 

The  callepy  muff  beTiafhed  in  fevefal  places,  and  moderately 
feafon’d,  with  pieces  of  butter,  mixt  with  chopp’d  thyme,  parf- 
ley  and  young  onions,  with  fait,  white  pepoer  and  mace  beaten, 
and  a  little  Cayan  pepper;  put  a  piece  in  each  flafh,  and  then 
fome  over,  and  a  duff  of  hour ;  then  bake  it  in  a  tin  or  iron 
in  japing  pan,  in  a  brilk  oven. 

3  •  The; 
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The  back  (hell  (which  is  called  the  callepafh)  mu  ft  be  feafoneti 
as  the  callepy,  and  baked  in  a  dripping-pan,  let  upright,  with 
four  brickbats  or  any  thing  elfe.  An  hour  and  a  half  will  bake  if, 
which  mu  ft  be  done  before  the  flew  is  put  in. 

The  litis,  when  boiled  very  tender,  to  be  taken  out  of  the  foupy 
and  put  in  a  ftew-pan,  with  lome  good  veal  gravy,  not  high  co¬ 
loured,  a  little  Madeira  wine,  feafoned  and  thickened  as  the  cal- 
lepafh,  and  ferved  in  a  difh  by  itfelf. 

The  lights,  heart  and  liver  may  be  done  the  fame  way,  only 
a  little  higher  feafoned  ;  or  the  lights  and  hearts  may  be  Sewed 
with  the  callepafh,  and  taken  out  before  you  put  it  in  the  fheH, 
with  a  little  of  the  fauce,  adding-  a  little  more  feafoning,  and  difh 
it  by  itfelf. 

The  veal  part  may  be  made  friandos,  or  Scotch  col  lops  oT 
The  liver  lliould  never  be  Hewed  with  the  callepafh,  but  always 
dreft  by  itfelf,  after  any  manner  you  like  ;  except  you  feparate 
the  lights  and  hearts  front  the  callepafh,  and  then  always  ferve 
them  together  in  one  difn.  Take' care  to  drain  the Loup,  andTerve 
is  in  a  tureen,,  or  clean  china  bowk 

Dijhes* 

A  callepy. 

Lights,  &e.— *foup— finsv 
Callepafh. 

tSf.  B.  In  the  Weft -Indies  they  generally  foufe  the  fins,  and  eat 
them  cold  y  omit  the  liver,  and  only  fend  to  table  the  callepy., 
callepafh  and  loop.  This  is  for  a  turtle,,  about  fixty  pounds 
weight, 

T  make  Ice-  Cream* 

Take  two  pewter  bafons,  one  larger  than  the  other  %  the  in¬ 
ward  one  muff  have  a  dole  cover,  into  which  you  are  to  put 
your  cream,  and  mix  it  with  rafoerries  or  whatever  you  like 
bed,  to  give  it  a  flavour  and  a  colour.  Sweeten  it  to  your  palate 
then  cover  it  clofe,  and  fet  it  into  the  large  bafon.  Fill  it  with 
ice,  and  a  handful  of  fait  ;  let  it  Hand  in  this  iee  three  quarters 
of  an  hour,  then  uncover  it,  and  fir  the  cream  well  together  ;■ 
cover  it  clofe  again,  and  let  it  Hand  half  an  hour  longer,  after  that 
turn  it  into  your  plate.  Thefe  things  are  made  at  the  pewterers. 

A  Turkey ,  &c>  in  Jelly . 

Bolt  a  turkey  or  fowl  as  white  as  you  can,  let  it  Hand  till  cold, 
and  have  ready  a  jelly  made  thus  :  take  a  fowl,  fkin  it,  take  off 
all  the  fat,  don’t  cut  it  to  pieces,  nor  break  the  bones  ;  take  four 
pounds  of  leg  of  veal,  without  any  fat  or  fkin,  put  it  into  a  well 
tinned  fauce -pan,  put  to  it  full,  three  quarts  of  water,  fet  it  on  a 
■  Ary  clear  fire  till  it  begins  to  fimmer  ;  be  fure  to  fkim  it  wef!y 
but  take  great  care  it  don5!  boil.  When  it  is  well  fkrmmed,  let  it 
io  as  it  will  but  juft  feem  to  fimmer,  put  to  it  two  large  blades  of 
mare,  half  a  nutmeg,  and  twenty  corns  of  white  pepper,  a  little 
bit  of  lemon-peel  as  big  as  a  fix-pence.  This  will  take  fix  or 
fcven  hours  doing*  When  you  think  it  is  a  fiifF  jelly,  which  you 
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Will  know  by  taking  a  little  out  to  cool,  be  fare  to  fkim  off  all  the 
fat,  if  any,  and  be  fure  not  to  flir  the  meat  in  the  fauce-pan.  A 
quarter  of  an  hour  before  it  is  done,  throw  in  a  large  tea-fpoon- 
ful  of  fait,  lqueeze  in  the  juice  of  half  a  Seville  orange  or  lemon  ; 
When  you  think  it  is  enough,  drain  it  off  through  a  clean  fiev.e, 
but  don’t  pour  it  off  quite  to  the  bottom*  for  fear  of  fet 'clings. 
Lay  the  turkey  of  fowl  in  the  difli  .you  intend  to  fend  it  t©  table 
in,  then  pour  this  liquor  over  it,  lef  it  ftand  till  quite  cold,  and 
lend  it  to  table.  A  few  aftertian  ffowers  if  uck  here  ./and  there 
looks  pretty,  if  you  can  get  them  ;  but  lemon,  and  all  thofe 
things  are  entirely  fancy.  This  is  a  very  pretty  difli  for  a  cold 
collation,  or  a  fupper.  ,  . 

All  forts  of  birds  or  fowls  may  be  done  this  way. 

To  make  Citron .. 

Quarter  your  melon  and  take  out  all  the  infide,  then  put  it 
into  the  fyrup  as  much  as  will  cover  the  coat  ;  let  it  boil  in  the 
fyrup  till  the  coat  is  as  tender  as  the  inward  part,  then  put  them 
in  the  pot  with  as  much  fyrup  as  will  cover  them.  Let  them 
ftand  for  two  or  three  days,  that  the  fyrup  may  penetrate  through 
them,  and  boil  your  fyrup  to  a  candy  height,  with  as  much  moun¬ 
tain  wine  as  will  wet  your  fyrup,  clarify  it  and  then  boil,  it  to  a 
candy  height ;  then  dip  in  the  quarters,  and  lay  them  on  a  fieve 
to  dry,  and  fet  them  before  a  flow  fire,  or  put  them  in  a  flow 
oven  till  dry.  Obferve  that  your  melon  is  but  half  ripe,  and 
when  they  are  dry  put  them  in  deal  boxes  in  paper. 

To  candy  Cherries  or  Green  Gages* 

Dip  the  ftalks  and  leaves  in  white  wine  vinegar  boiling,  then 
fcald  them  in  fyrup ;  take  them  out  and  boil  them  to  a  candy 
Height ;  dip  in  the,  cherries,  and  hang  them  to  dry  with  the  cher¬ 
ries  downwards*  Dry  them  before  the  fire,  or  in  the  fun.  Then 
take  the  plumbs,  after  boiling  in  the  thin  fyrup,  peel  off  the  fkin 
and  candy  them,  and  fo  hang  them  up  to  dry. 

To  take  Ironmolds  out  of  Linen. 

Take  forrel,  bruife  it  well  in  a  mortar,  fqueeze  it  through  a 
cloth,  bottle  it  and  keep  it  for  ufe.  Take  a  little  of  the  above 
juice,  in  a  filver  or  tin  fauce-pan,  boil  it  over  a  lamp,  as  it  boils 
dip  in  the  ironmold,  don’t  rub  it,  but  only  fqueeze  it.  As  loon 
as  the  iron  mold  is  out,  throw  it  into  cold  water. 

To  make  India  Pickle. 

To  a  gallon  of  vinegar,  one  pound  of  garlick,  add  three  quarters 
of  a  pound  of  long  pepper,  a  pint  of  muftard-feed,  one  pound  of 
ginger,  and  two  ounces  of  turmerick  ;  the  garlick  muff  be  laid  in 
fait  three  days,  then  wiped  clean  and  dried  in  the  fun  ;  the  long 
pepper  broke,  and  the  muftard-feed  bruifed  :  mix  ail  together  ia 
the  vinegar,  then  take  two  large  hard  cabbages,  and  two  cauli¬ 
flowers,  cut  them  in  quarters,  and  fait  them  well  ;  let  them  lie 
three  days,  and  then  dry  them  well  in  the  fun. 

N.  B.  The  ginger  muft  lie  twenty-four  hours  in  fait  and  water, 
then  cut  fmall  and  laid  in  fait  three  days, 
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To  make  Englijh  Catchup. 

Take  the  large#  flaps  of  mufhrooms,  wipe  them  dry,  but  don9* 
peel  them,  break  them  to  pieces,  and  fait  them  very  well ;  let 
them  Hand  fo  in  an  earthen  pan  for  nine  days,  ftirring  them  once 
or  twice  a  day,  then  put  them  into  a  jugg  clofe  flopped  fet  into 
water  over  a  fire  for  three  hours ;  then  flrain  it  through  afieve,  and 
to  every  quart  of  the  juice,  put  a  pint  of  flrongflale  mummy  beer, 
not  bitter,  a  quarter  of  a  pound  of  anchovies,  a  quarter  of  an. 
ounce  of  mace,  the  fame  of  cloves,  half  an  ounce  of  pepper,  a 
race  of  ginger,  half  a  pound  of  fhalots :  then  boil  them  all  toge¬ 
ther  over  a  flow  fire  till  half  the  liquor  is  wafted,  keeping  the  pot 
clofe  covered  ;  then  flrain  it  through  a  flannel  bag.  If  the  an¬ 
chovies  don’t  make  it  lalt  enough,  add  a  little  lalt. 

To  prevent  the  Infection  among  horned  Cattle. 

Make  an  iflue  in  the  dewlap,  put  in  a  peg  of  black  hellebore? 
and  rub  all  vents  both  behind  and  before  with  tar. 
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Obfervations  on  preferving  Salt  Meat  mellow  and 
fine  for  three  or  four  Months ;  and  to  preferve  pot¬ 
ted  Butter* 

WHEN  you  fait  your  meat  in  the  fu  miner,  take  care  that  it 
be  perfectly  coqI  after  it  comes  from  the  butchers  ;  the 
be  if  way  is,  to  lay  it  on  cold  bricks  for  a  few  hours,  and  when  you 
fait  it,  lay  it  up  on  an  inclining  board,  to  drain  off  the  blood  ; 
then  fait  it  a-frefh,  add  to  every  pound  of  fait  half  a  pound  of  Lif- 
bon  fugar,  and  turn  it  in  the  pickle  every  day  ;  it  will  be  fine  at 
the  month’s  end  :  the  fait  which  is  commonly  ufed,  hardens  and 
fpoils  all  the  meat;  the  right  fort  is  that  called  Lowndes’s  fait;  it 
comes  from  Nantwich  in  Chefhire  :  a  very  fine  fort  alfo  comes 
from  Malden  in  Efiex,  and  from  Suffolk,  which  is  the  reafon  of 
that  butter  being  finer  than  any  other  ;  and  if  every  body  would 
make  ufe  of  that  fait  in  potting  butter,  we  fhould  not  have  fo 
much  bad  come  to  market  ;  obferving  all  the  general  rules  of  a 
dairy.  If  you  keep  your  meat  long  in  fait,  half  the  quantity  of 
fugar  will  do  ;  and  if  you  then  beftow  loaf  fugar,  it  will  eat  much 
finer.  This  pickle  cannot  be  called  extravagant,  becaufe  it  will 
keep  a  great  while  ;  at  three  or  four  months  end,  boil  it  up  ; 
If  you  have  no  meat  in  the  pickle,  fkim  it,  and  when  cold,  only 
add  a  little  more  fait  and  fugar  to  the  next  meat  you  put  in,  and  it 
will  be  good  a  twelvemonth  longer. 

A  leg  of  mutton  piece,  veiny  or  thick  flank-piece,  without  any 
bone,  pickled  as  above  is  very  fine,  only  add  to  every  pound  of  fait 
an  ounce  of  falt-petre  ;  after  being  a  month  or  two  in  the  pickle, 
take  it  out,  and  lay  it  in  foft  water  a  few  hours,  then  roaft  it.  A 
leg  of  mutton,  or  fhoulder  of  veal  does  the  fame.  It  is  a  very 
good  article  where  a  market  is  at  a  great  difiance,  and  a  large  fa¬ 
mily  obliged  to  provide  a  great  deal  of  meat. 

Concerning  the  pickling  of  hams  and  tongues,  you  have  the  re¬ 
ceipt  in  the  foregoing  chapters  ;  but  ufe  either  of  thefe  fine  fairs, 
and  they  will  be  equal  to  any  Bayonne  hams,  provided  your  pork - 
Iing  is  fine  and  well  fed. 

To  drefs  a  Mock  Turtle. 

Having  provided  a  calf’s-head,  fcald  off  the  hair,  as  you  would 
do  off  a  pig ;  then  clean  it,  cut  oft'  the  horny  part  in  thin  flices, 
with- as  little  of  the  lean  as  poffible  ;  put  in  a  few  chopp’d  oyfiers, 

S  4  and  j 


264  Appendix  to  the  Art  of  Cookery * 

and  the  brains ;  have  ready  between  a  quart  and  three  pints  of 
flrong  mutton  or  veal  gravy,  with  a  quart  of  Madeira  wine.,  $ 
large  tea  fpoonful  of  Cayan  pepper,  a  large  onion  chopped  very 
fmall  ;  peel  off  half  of  a  la'rge  lemon,  fhred  as  fine  as  pofli- 
ble,  a  little  fait,  the  juice  of  four  lemons,  and  fome  fweet-herbs 
cut  fmall ;  flew  all  thefe  together  till  the  meat  is  very  tender, 
which  will  be  in  about  an  hour  and  a  half;  and  then  have  ready 
the  back  {hell  of  a  turtle,  lined  with  a  pafle  of  hour  and  water, 
which  you  muff  firft  fet  into  the  oven  to  harden ;  then  put  in 
the  ingredients,  and  fet  into  the  oven  to  brown  the  top  ;  and 
when  that  is  done,  fuit  your  garnifh  at  the  tap  with  the  yolks  of 
eggs  boiled  hard,  and  force-meat  ball?. 

This  receipt  is  intended  for  a  large  head  ;  if  you  cannot  get  the 
fhell  of  a  turtle,  a  china-foup  difh  will  do  as  well ;  and  if  no 
oven  is  at  hand,  the  fetting  may  be  omitted ;  and  if  no  oyflers 
are  to  be  procured,  it  is  very  good  without. 

It  is  fometim.es  dreffed  with  but  a  pint  of  wine,  and  the  juice  of 
two  lemons. 

After  the  horny  part  is  boiled  a  little  tender,  put  in  your  white 
meat. 

It  will  do  without  the  oven,  and  take  a  fine  knuckle  of  veal, 
cut  off  the  {kin,  and  cut  fome  of  the  fine  firm  lean  into  fmall 
pieces,  as  you  do  the  white  meat  of  a  turtle,  and  flew  it  with  the 
other  white  meat  above. 

Take  the  firm  hard  fat  which  grows  between  the  meat,'  and  lay 
that  into  the  fauce  of  fpinach  or  forrel,  till  half  an  hour  before 
the  above  is  ready  ;  then  take  it  out,  and  lay  it  on  a  fieve  to  drain; 
and  put  in  juice  to  flew  with  the  above.  The  remainder  of  the 
knuckle  will  help  the  gravy. 

To  few  a  Buttock  of  Beef, 

After  the  beef  is  leaked,  wafh  it  clean  from  fait,  and  let  it 
lie  about  an  hour  in  f«ft  water;  then  take  it  out,  and  put  it  into 
your  pot,  as  you  would  to  boil,  but  put  no  water  in,  cover  it 
clofe  with  the  lid,  and  let  it  ftand  over  a  middling  fire,  not  fierce., 
but  rather  flow  :  it  will  require  juft  the  fame,  time  to  do,  asJf  it 
was  to  be  boiled  ;  when  it  is  about  half  done,  throw  in  an  onion, 
a  little  bundle  of  fweet-herbs,  a  little  mace  and  whole  pepper ; 
cover  it  down  quick  again  ;  boil  roots  and  herbs  as  ufual  to  eat 
with  it.  Send  it  to  table  with  the  gravy  in  a  difh. 

The  Jews  Method  of  fewing  Green  Peafe. 

To  about  two  full  quarts  of  peafe  put  in  a  quarter  of  a  pint  of 
oil  and  water,  not  fo  much  water  a§  oil  ;  a  little  different  fort  of 
fpices,  as  mace,  cloves,  pepper  and  nutmeg,  all  beat  fine;  a  lit¬ 
tle  Cayan  pepper,  a  little  fait  ;  flew  all  this  in  a  broad  flat  pipkin  j 
when  they  are  half  done,  with  a  fpoon  make  two  or  three  holes*; 
into  each  of  thefe  holes  break  ah  egg,  yolk  and  white ;  take  one 
egg  and  beat  it,  and  throw  over  the  whole  when  enough,  which 
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you  will  know  by  tailing  them ;  and  the  egg  being  quite  hard, 
fend  them  to  table. 

If  they  are  not  done  in  a  very  broad,  open  thing,  it  will  be  dif¬ 
ficult  to  get  them  out  to  lay  in  a  difh. 

They  would  be  better  done  in  a  filver  or  tin  difh,  on  a  flew- 
hole,  and  go  to  table  in  the  fame  difh.  ;  it  is  much  better  than 
putting  them  out  into  another  difh.  ( 

Minced  Haddocks  after  the  Dutch  way , 

Botn  them,  take  out  all  the  bones,  mince  them  very  fine 
prith  parfley  and  onions  ;  feafon  with  nutmeg,  pepper  and  fak, 
and  flew  them  in  butter,  juft  enough  to  keep  moifl,  fqueeze  the 
juice  of  a  lemon,  and  when  cold,  mix  them  up  with  eggs,  and 
put  into  a  puff  pafte. 

To  drefs  Haddocks  after  the  Spanifh  way* 

Your  haddock  being  wafliedj.  very  clean  and  dried,  broil  It 
nicely,  then  take  a  quarter  of  a  pint  of  oil  in  a  flewpan,  feafon 
It  with  mace,  cloves,  and  nutmeg,  pepper  and  fait,  two  cloves  of 
garlick,  fame  love  apples,  when  in  feafon,  a  little  vinegar ;  put 
In  the  hfh,  cover  it  clofe,  and  let  it  flew  half  an  hour  over  a 
flow  tire. 

Flounders  may  be  done  the  fame  way,  and  are  very  good* 

To  drefs  Haddocks  the  Jews  way , 

Wash  two  large  fine  haddocks  very  clean,  cut  them  an  flice? 
about  three  inches  thick,  and  dry  them  in  a  cloth  ;  take  a  gill 
either  of'  oil  or  butter  in  a  flew-pan,  a  middling  fized  onion  cut 
imail,  a  handful  of  parfley  waflied  and  cut  fmall ;  let  it  juft  boil 
up  in  either  butter  or  oil,  then  put  in  the  fifh  ;  feafon  it  with 
beaten  mace,  pepper  and  fait,  half  a  pint  of  foft  water ;  let  it 
flew  foftly,  till  it  is  thoroughly  done  ;  then  beat  up  the  yolks  of 
two  eggs,  with  the  juice  of  a  lemon,  and  juft  as  it  is  done  enough 
throw  it  over  and  lend  it  to  table. 

Onion  Soup ,  the  Spanijh  way* 

Peel  and  {lice  two  large  Spanifh  onions,  let  them  boil  very 
foftly  in  half  a  pint  of  fweet  oil  till  the  onions  are  very  foft ; 
then  pour  on  them  three  pints  of  boiling  water ;  feafon  witl^. 
beaten  pepper,  fait,  a  little  beaten  clove  and  mace,  two  fpoon- 
fuls  of  vinegar,  a  handful  of  parfley  waflied  clean,  and  chopped 
fine  :  let  it  boil  fa.fl  a  quarter  of  an  hour  ;  in  the  mean  time,  get 
fome  fippets  to  cover  the  bottom  of  the  difh,  fried  quick,  not 
hard  ;  lay  them  in  a  difh,  and  cover  each  fippet  with  a  poached 
egg ;  beat  up  the  yolks  of  two  eggs,  and  throw  over  them  ;  pour  in 
your  foup,  and  fend  it  to  table. 

Garlick  and  forrel  done  the  fame  way,  eats  very  well. 

A  Spanif?  Peafe  Soup. 

Lay  one  pound  of  Spanifh  peafe  in  water  the  night  before  yon 
pfe  them  ;  then  take  a  .gallon  of  water,  one  quart  of  fine  fweet 
oil,  a  head  of  garlick  $  cover  the  pot  clofe.,  and  let  it  boil  till 

the 
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tlie  peafe  are  foft ;  then  feafon  with  pepper  and  fait ;  then  heat 
up  the  yolk  of  an  egg,  and  vinegar  to  your  palate  ;  poach  fom'e 
eggs,  lay  in  the  difti  on  iippets,  and  pour  the  foup  on  them,, 
Send  it  to  table,. 

Milk  Soup  the  Dutch  ‘ivay. 

Boil  a  quart  of  milk  with  cinnamon  and  moift  fugar  ;  put 
fippets  in  the  difti*  pour  the  milk  over  it,  and  fet  it  over  a 
charcoal  lire  to  fimmer,  till  the  bread  is  foft.  Take  the  yolks 
of  two  eggs,  beat  them  up,  and  mix  it  with  a  little  of  the 
milk,  and  throw  it  in  j  mix  it  all  together,  and  fend  it  up  to 
table. 

Fijb  Vafiks  the  Italian  ‘may* 

Knead  your  flour  with  oil ;  take  a  flice  of  falmon,  feafon  it 
with  pepper  and  fait,  and  dip  into  fweet  oil,  chop  onion  and 
par lley  fine,  and  drew  over  it  ;  lay  it  in  the  pafte,  and  double  it 
up  in  the  lhape  of  a  dice  of  falmon  :  oil  a  piece  of  white  paper, 
and  lay  it  under  the  pally,  and  bake  it  j  it  is  bed  cold,  and  will 
keep  a  month. 

Mackrel  done  the  fame  manner ;  head  and  tail  together  folded 
In  a  pally,  is  a  fine  difti. 

Red  Cabbage  after  the  Dutch  ‘ way, good  for  a  Cold  in  the  Breafl, 

Cut  the  cabbage  {mall,  and  boil  it  foft,  then  drain  it,  and 
put  it  in  a  dew-pan,  with  a  proper  quantity  of  oil  and  butter, 
a  little  water  and  vinegar,  and  an  onion  cut  fmall ;  feafon  it  with 
pepper  and  fait,  and  let  it  fimmer  on  a  flow  Are,  till  all  the  li¬ 
quor  is  walled,. 

Afparagus  the  Spanijh  ‘way. 

Break  your  afparagus  in  pieces,  then  boil  them  foft,  and 
drain  the  water  from  them  :  take  a  little  oil,  water  and  vinegar, 
let  it  boil,  feafon  it  with  pepper  and  fait,  throw  in  the  afparagus, 
and  thicken  with  yolks  of  eggs. 

Endive  done  the  fame  way,  is  good  ;  the  Spaniards  add  fugar, 
but  that  fpoils  them.  Green  peafe  done  thus  are  very  good  ; 
only  add  a  lettuce  cut  fmall,  and  two  or  three  onions,  and  leave 
out  the  eggs. 

Carrots  and  French  Beans  dreffed  the  Dutch  ‘way . 

Take  the  carrots,  dice  them  very  thin,  and  juft  cover  them 
with  water ;  feafon  them  with  pepper  and  fait,  cut  a  good  many 
onions  and  parftey  fmall,  a  piece  of  butter  ;  let  them  limmer 
over  a  flow  Are  till  done.  French  beans  may  be  done  the  lame 
way. 

Cauliflowers  dreffed  the  Spanijh  ‘way . 

Boil  your  cauliflowers,  but  not  too  much  ;  then  drain  them, 
and  put  them  into  a  flew -pan;  to  a  large  cauliflower  put  a  quar¬ 
ter  ot  a  pint  of  fweet  oil,  and  two  or  three  cloves  of  garlick  ; 
let  them  fry  till  brown  3  then  feafon  them  with  pepper  and  fait, 

two 
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two  or  three- fpoonfuls  of  vinegar  ;  cover  the  pan  very  clofe,  and 
let  them  dimmer  over  a  very  flow  fire  about  an  hour. 

Beans  the  German  way. 

Peel  and  lllce  a  large  bunch  of  onions,  take  a  great  quantity 
of  parfiey  waffied  and  cut  fimall,  throw  them  into  a  flew -pan, 
with  a  pound  of  butter  ;  feafon  them  well  with  pepper  and  fait, 
put  in  two  quarts  of  beans ;  cpver  them  dole,  and  let  them  do 
till  the  beans  are  brown,  fhaking  the  pan  frequently,  Peal© 
may  be  done  the  fame  way. 

Ho  dry  Lettuce  -Jialks,  Artichoke  folks ,  or  Cabbage-falks • 

Peel  the  flalks  to  the  pith,  and  put  the  pith  in  a  ftrong  brine 
three  or  four  days  ;  then  take  them  o.ut  of  the  brine,  boil  them 
311  water  very  tender,  then  dry  them  with  a  cloth,  and  put  them 
into  as  much  clarified  fugar  as  will  cover  them,  and  fo  preferve 
them  as  you  do  oranges  •  then  take  them  and  fet  them  to  drain  3 
then' take  frelh  fugar,  and  boil  it  to  the  height;  ©alee  them  out 
and  dry  them, 

'To  dry  Pears  without  Sugar* 

Pare  fome  Norwich  pears  with  a  knife,  and  put  them  in  an 
earthen  pot,  and  bake  them  not  too  foft  ;  put  them  into  a  white 
plate  pan,  and  put  dry  firaw  under  them,  and  lay  them  in  an 
oven  after  bread  is  drawn,  and  every  day  warm  the  oven  to  the 
degree  of  heat  as  when  the  bread  is  newly  drawn.  Within  one 
week  they  muff  be  dry. 

Artichoke  Suckers  drejjed  the  Spanijh  way. 

Clean  and  wafii  your  artichoke  fuckers,  and  cut  them  in  half, 
then  boil  them  in  water,  drain  them  from  the  water,  and  put 
them  into  a  fiew-pan,  with  a  little  oil,  a  little  water,  and  a  little 
vinegar  ;  feafon  them  tvith  pepper  and  fait;  flew  them  a  little 
while,  and  then  thicken  them  with  yolks  of  eggs. 

They  make  a  pretty  garnilh  done  in  the  following  manner  3 
clean  them  and  half  boil  them,  then  dry  them,  flour  them,  and 

dip  them  in  yolks  of  eggs,  and  fry  them  brown. 

« -  • 

Artichokes  preferred  the  Spanijh  way. 

Take  large  artichokes,  cut  the  tops  of  the  leaves  off,  wafh 
them  well  and  drain  them  ;  to  every  artichoke  pour  in  a  large 
fpoon'ful  of  oil,  feafoned  with  pepper  and  fait.  Send  them  ta 
the  oven,  and  bake  them,  they  will  keep  a  year. 

The  Italians,  French,  Portuguefe,  and  Spaniards,  have  va-» 
rlety  of  peculiar  ways  of  dr  effing  of  fiffi,  which  we  have  nor, 
fuch  as 

Making  fiffi-foups,  ragous,  pies,  &c. 

For  their  foups,  they  ufe  no  gravy,  nor  in  their  fauces,  think¬ 
ing  it  improper  to  mix  flefh  and  fiffi  together ;  but  make  theiy 
fiffi Toups  with  fiffi,  viz.  either  of  eraw-fiflij  lobfiers,  he,  taking 
©ply  the  juice  of  them, 

'  ’  For 
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For  Example® 

They  take  their  craw-fifh,  tie  them  up  in  a  muflin  rag,  a nd 
boil  them  ;  then  prefs  out  the  juice  for  the  purpofes  abovemcn- 
tinned . 

For  their  Pies * 

They  make  fome  of  carp  ;  others  of  different  fifh  :  and  fbme 
they  make  like  our  minced  pies,  viz.  They  cut  the  flefli  from  the 
bones  of  the  carp,  and  mince  it  ;  adding  currants,  &c* 

Sham  Chocolate . 

Boil  a  pint  of  milk  over  a  How  fire,  with  fome  whole  cinna¬ 
mon.,  and  fweeten  it  with  Lifbon  fugar,  beat  up  the  yolks  of 
three  eggs,  throw  all  together  into  a  chocolate  pot,  and  mill  if 
one  way,  or  it  will  turn.  Serve  it  up  in  chocolate  cups. 

Almond  Pice. 

Take  your  almonds,  blanch  them,  pound  them  in  a  marble 
er  wooden  mortar  ;  and  mix  them  in  &  little  boiling  water,  prefs 
them  as  long  as  there  is  any  milk  in  the  almonds ;  adding  frefh 
water  every  time  ;  to  every  quart  of  almond  juice,  a  quarter  of 
a  pound  of  rice,  and  about  two  or  three  fpoonfuls  of  orange- 
flower  water  ;  mix  them  altogether,  and  let  them  fimmer  over  a 
very  flow  charcoal  fire,  keep  flirring  them  often  ;  when  done, 
fweeten  to  your  palate ;  put  them  into  plates,  and  throw  beaten 

cinnamon  over  it. 

>  _  . 

Marmalade  of  Eggs  in  the  fenvijh  Fafle, 

Beat  the  yolks  of  twenty-four  eggs  for  an  hour  :  clarify  a 
pound  of  the  beff  nioifl  fugar,  four  fpoonfuls  of  orange-flower 
water,  one  ounce  of  blanched  and  pounded  almonds  ;  ftir  all  to¬ 
gether  over  a  very  flow  charcoal  fire,  keeping  flirring  it  all  the 
while  one  way,  till  it  comes  to  a  confidence  ;  then  put  it  into 
coffee-cups,  and  throw  a  little  beaten  cinnamon  on  the  top  of 
the  cups.  This  marmalade,  mixed  with  pounded  almonds,  with 
orange-peel,  and  citron,  are  formed  in  cakes  t>f  any  fhape,  fuc4 
as  birds,  fifh,  and  fruit,  &c. 

A  Cake  the  Spanifl?  Way. 

Having  provided  twelve  eggs,  and  three  quarters  of  a  pound 
of  the  bed  moifl  fugar,  mill  them  in  a  chocolate-mill,  till  they  are 
all  of  a  lather  ;  then  mix  in  one  pound  of  flour,  half  a  pound  of 
pounded  almonds,  two  ounces  of  candied  orange-peel,  two  ounces 
of  citron,  four  large  fpoonfuls  of  orange-water,  half  an  ounce  of 
cinnamon,  and  a  glafs  of  fack.  It  is  bed  baked  in  a  flow  oven. 

Another  Way. 

Provide  a  pound  of  flour,  a  pound  of  butter,  eight  eggs,  a 
pint  of  boiling  milk,  two  or  three  fpoonfuls  of  ale  yeaft,  or  a  glafs 
of  French  brandy  ;  beat  all  together  ;  then  fet  it  before  the  fire 
In  a  pan,  where  there  is  room  for  it  to  rife  ;  cover  it  with  a  cloth 
and  flannel,  that  no  air  comes  to  it ;  when  you  think  it  is  raifed 
fufflciently,  mix  half  a  pound  of  the  bed  mold:  fugar,  an  ounce  of 
cinnamon  beat  fine  ;  four  fpoonfuls  of  orange-flower  water,  one 
6  ounce 
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oidice  of  candied  orange-peel,  one  ounce  of  candied  citron,  mix 
all  well  together,  and  bake  it. 

To  make  Sugar  of  Pearl . 

Take  half  a  pint  of  damafk-rofe  water,  a  pound  of  fine  fugar, 
half  an  ounce  of  prepared  pearl  beat  to  powder,  eight  leaves  of 
beaten  gold  ;  boil  them  together  according  to  art ;  add  the  pearl 
and  gold  leaves  when  juft  done,  then  call:  them  on  a  marblev 

To  dty  Plumbs, 

Take  fair  and  clear  coloured  pear  plumbs,  weigh  them  and 
flit  them  up  the  fides  ;  put  them  into  a  broad  pan,  and  fill  it  full 
of  water,  fet  them  over  a  very  flow  fire  ;  take  care  that  the  Ikin 
does  not  come  oft';  when  they  are  tender,  take  them  up,  and  to 
every  pound  of  plumbs  put  a  pound  of  fugar  ;  ftrew  a  little  on 
the  bottom  of  a  large  filver  bafon  ;  then  lay  your  plumbs  in,  one 
by  one,  and  ftrew  the  remainder  of  your  fugar  over  them  ;  fet 
them  into  your  fmve  all  night,  with  a  good  warm  fire  the  next 
day  ;  beat  them,  and  fet  them  into  your  ftove  again,  and  let  them 
ftand  two  days  more,  turning  them  every  day  ;  then  take  them 
out  of  the  fyrup,  and  lay  them  on  glafs  plates  to  dry. 

To  make  white  Wafers, 

Take  the  yolk  of  an  egg,  beat  it,  and  mix  it  with  a  quarter 
of  a  pint  of  water  ;  then  mix  half  a  pound  of  beft  flour,  and  thin 
it  with  damafk-rofe  w'ater  till  you  think  it  of  a  proper  thicknefs  to 
bake.  Sweeten  it  to  your  palate  with  fine  fugar  finely  lifted. 

To  make  brown  Wafers . 

Take  a  quart  of  common  cream,  then  take  the  yolks  of  three 
or  four  ee£s,  and  as  much  fine  flour  as  will  make  it  into  a  thin 
batter  ;  fweeten  it  with  three  quarters  of  a  pound  of  fine  fugar 
finely  fierced,  and  as  much  pounded  cinnamon .  as  will  make  it 
tafte.  They  fhould  not  be  mixed  till  the  cream  be  cold  ;  butter 
your  pans,  and  make  them  very  hot  before  you  bake  them. 

Fruit  Wafers  of  Codlings ,  Plumbs ,  &c. 

Rub  the  pulp  of  any  fruit  through  a  hair  fieve,  and  to  every 
three  ounces  of  fruit  take  fix  ounces  of  fugar  finely  lifted.  Dry 
the  fugar  very  well  till  it  be  very  hot ;  heat  the  pulp  alfo 
till  it  be  very  hot  ;  then  mix  it  and  fet  it  over  a  flow  charcoal 
fire,  till  it  be  almoft  a-boiling,  then  pour  it  in  glafles  or  trenchers  j 
and  fet  in  the  ftove  till  you  fee  it  will  leave  the  glafles  ;  but  be¬ 
fore  it  begins  to  candy,  turn  them  on  papers  in  what  form  you 
pleafe.  They  may  be  coloured  red  with  clove  gilly-ftowers  fteeped 
in  the  juice  of  lemon. 

How  to  dry  Peaches , 

Pare  the  faireft  and  ripeft  peaches  you  can  get,  put  them  into 
fair  water  ;  take  their  weight  in  double-refined  fugar,  of  one  half 
make  a  very  thin  fyrup  ;  then  put  in  your  peaches,  boiling  them 
till  they  look  clear,  then  fplit  and  ftone  them.  Boil  them  till 
they  dre  very  tender,  lay  them  a-draining,  take  the  other  half  of 
the  fugar,  and  boil  it  almoft  to  candy  ;  then  put  in  your  peaches, 
and  let  them  lie  all  night*  then  lay  them  on  a  glafs,  and  fet  them 
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in  a  flora  till  they  are  dry.  If  they  are  ftigar’d  tod  much,  wipe' 
them  a  little  with  a  wet  cloth  :  let  the  find  fyrup  be  very  thin  at 
quart  of  water  to  a  pound  of  fiigar* 

'To  male  almond  Knots, 

Blanch  two  pounds  of  almonds,  in  hot  water  ;  beat  them  iif 
a  mortar,  to  a  very  fine  pafce,  with  rofe -water  ;  be  careful  to  keep 
them  from  .oiling-.  Sift  a  pound  of  double-refined  fugar,  through  a 
lawn  fieve,  leave  out  fome  to  make  up  your  knots,  put  the  reft  into 
a  pail  upon  the  fire,  till  it  is  fcalding  hot,  and  at  the  fame  time  have 
your  almonds  fcalding  hot  in  another  pan  3  then  mix  them  toge¬ 
ther  with  the  whites  of  three  eggs  beaten  to  froth,  and  let  them 
ft  and  till  they  are  cold,  then  roll  them  with  fome  of  the  fugar  you 
left  out,  and  lay  them  in  platters  of  paper*  They  will  not  roil  into 
any  fhape,  but  lay  them  as  well  as  you  can,  and  bake  them  in  a 
cool  oven  ;  it  mull  not  be  hot,  neither  muft  they  be  coloured. 

To  male  Almond  Milk  for  a  Waft. V, 

Blanch  five  ounces  of  bitter  almonds,  and  beat  them  in  a 
marble  mortar  very  fine;  You  may  put  in  a  fpoonful  of  fack 
when  you  beat  them  if  you  chufe  it  3  then  take  the  whites  of  three 
new-laid  eggs,  three  pints  of  fpring- water,  and  one  pint  of  fade* 
Mix  them  all  very  well  together  ;  then  ft  rain  it  through  a  fine 
cloth,  and  put  it  into  a  bottle,  and  keep  it  for  u  e.  You  may  put 
211  lemon,  or  powder  of  pearl,  when  you.  make  ufe  of  it. 

To  prefer  no  Apricots, 

Pare  your  apricots,  then  ftone  what  you  can,  wrhole  3  tfeeil 
give  them  a  light  boiling  in  a  pint  of  water,  or  according  to  you? 
quantity  of  fruit  ;  then  take  the  weight  of  your6  apricots  in  fugar, 
and  take  the  liquor  which  you  boil  them  in  and  your  fugar, 
and  boil  it  till  it  comes  to  a  fyrup,  and  give  them  g  light  boiling, 
taking  off  the  feum  as  it  rifes.  When  the  fyrup  jellies,  it  is 
enough  ;  then  take  up  the  apricots,  and  cover  them  with  the  jelly* 
and  put  cut  paper  over  them,  and  lay  them  down  when  cold. 

To  make  Coofehcrry  Wafers , 

Procure  your  goofeberries  before  they  are  ready  for  preferr¬ 
ing  ;  cut  off  the  black  heads,  and  boil  them  with  as  much  water 
as  will  cover  them,  all  to  mafh  ;  then  pafs  the  liquor  and  all,  as  it 
will  run,  through  a  hair  fieve,  and  put  fome  pulp  through  with  a 
fipoon,  but  not  too  near.  It  is  to  be  pulped  neither  too  thick  nor 
too  thin  3  meafure  it,  and  to  a  gill  of  ,it  take  half  a  pound  of 
double-refined  fugar  ;  dry  it,  put  it  to  your  pulp,  and  let  it  fcald 
on  a  How  fire,  not  to  boil  at  all.  Stir  it  very  well,  and  then  will 
rife  a  frothy  white  fettm,  which  take  clear  oft  as  it  rifes  3  you  muft 
leak!  and  fldm  it  till  no  feum  rifes,  and  it  comes  clean  from  the 
pan  fide  ;  then  take  it  oft',  and  let  it  cool  a  little.  Have  ready 
ffieets  of  gl'afs  very  fmooth,  about  the  thieknefs  of  parchment* 
You  muft  ip  read  it  on  the  glades  with  a  knife,  very  thin,  even, 
and  fmooth  ;  then  fet  it  on  the  ftove  with  a  flow  fire  :  ii  you  do 
it  in  the  morning,  at  night  you  muft  cut  it  into  long  pieces 
with  a  broad  cafe,  knife,  and  put  your  knife  clear  under  it,  and  fold 
if  two  or  three  times  over,  and  lay  them  in  a  ftewe,  turning  them 

fome  times 
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fortte times  till  they  are  pretty  dry  ;  but  do  not  keep  them  tot? 
long,  for  they  will  loofe  their  colour.  If  they  do  not  come  clean 
off  your  glalles  at  night,  keep  them  till  next  morning. 

IIozu  to  make  Utile  French  B  If  cults. 

Procure  nine  new-laid  eggs,  take  the  yolks  of  two  out,  and 
take  out  the  treddles,  beat  them  a  quarter  of  an  hour,  and  put  in 
a  pound  of  lierced  fugar,  and  beat  them  together  three  quarters 
of  an  hour,  then  put  in  three  quarters  of  a  pound  of  floui1,  very 
line  and  well  dried.  When  cold,  mix  all  well  together,  and  beat 
them  about  half  a  quarter  of  an  hour,  find  and  laft.  You  may  put 
in  a  little  orange-flower  water,  and  a  little  grated  lemon-peel  5 
then  drop  them  about  the  bignefs  of  a  half  crown,  (but  rather 
long  than  round)  upon  doubled  paper  a  little  buttered,  fierce  fome 
fug-ar  on  them,  and  bake  them  in  an  oven,  after  manchet. 

TIo-zv  to  make  the  thin  Apricot  Chips . 

Pare  your  apricots  or  peaches,  and  cut  them  very  thin  into 
chips,  and  take  three  quarters  of  their  weight  in  fugar,  it  being 
finely  fierced  ;  then  put  the  fugar  and  the  apricots  into  a  pewter 
difh,  and  fet  them  upon  coals  ;  and  when  the  fugar  is  all  bif¬ 
id  ived,  turn  them  upon  the  edge  of  the  difh  out  of  the  fyrup,  and 
id  fet  them  by.  Keep  them  turning  till  they  have  imbibed  the 
fyrup  ,  be  fare  they  never  boil.  They  muff  be  warmed  in  the 
fyrup  once  every  day,  and  lb  laid  out  upon  the  edge  of  the  di& 
till  the  fyrup  be  drank. 

'  Hozv  to  prefer  me  Pippins  in  JCh. 

Pare,  core,  and  quarter  your  pippins ;  throw  them  into  fair 
water,  and  boil  them  till  the  ffrength  of  the  pippins  is  boiled  out, 
then  ftrain  them  through  a  jelly  bag  ;  and  to  a  pound  of  pippins 
take  two  pounds  of  double -refined  fugar,  a  pint  of  this  pippin- 
liquor,  and  a  quart  of  fpring -water  ;  then  pare  the  pippins 
very  neatly,  cut  them  into  halves  (lightly  cored,  throw  them  into 
fair  water.  When  your  fugar  is  melted,  and  your  fyrup  boiled,  a 
little,  and  clean  fkimmed,  dry  your  pippins  with  a  clean  cloth* 
throw  them  into  your  fyrup  ;  take  them  off  the  fire  a  little* 
and-  then  fet  them  on  again,  let  them  boil  as  faff  as  you  poffibly 
can,  having  a  clear  fife  under  them,  till  they  jelly  ;  take  them  off 
fornetimes  and  fhake  them,  but  don’t  ftir  with  a  fpoon  ;  a  little 
before  you  take  them  off  the  fire,  fqueeze  the  juice  of  a  lemon 
and  orange  into  them,  which  muff  be  firff  palled  a  tiffany  ;  give 
them  a  boil  or  two  after,  fo  take  them  up,  elfe  they  will  turn  red. 
At  the  firff  putting  of  your  fugar  in,  allow  a  little  more  for 
this  juice  ;  you  may  boil  orange  or  lemon  peel  very  tender  in 
fpring- waiter,  and  cut  them  .  in  thin  long  pieces,  and  then  boil 
them  in  a  little  fugar  and  water,  and  put  them  in  the  bottom  of 
your  glalles  ;  turn  your  pippins  often,  even  in  the  boiling. 

To  make  Blackberry  IVine. 

Put  your  berries  when  ripe,  into  a  large-  veffel  of  wood  orffone* 
with  a  {picket  in  it,  and  pour  upon  them  as  much  boiling  water  as 
will  juft  appear  at  the  top  the  of  them  ;  as  foon  as  you  can  endure 
your  hand  in  them,  bruife  them  Very  well,. till  all  the  berries  are 
broke  \  then  let  them  Hand  clofe  covered  till  the  berries  be  well 

wrought 
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wrought  up  to  the  top,  which  ufually  is  three  or  four  days ;  diet? 
draw  off  the  clear  juice  into  another  veffel ;  and  add  to  every  teti 
quarts  of  this  liquor  one  pound  of  fugar,  dir  it  Well  in,  and  let  it 
Band  to  work  in  another  veffel  like  the  fil'd,  a  week  or  ten  days  ; 
then  draw  it  off  at  the  fpicket  through  a  jelly-bag,  into  a  large 
veffel  ,*  take  fou?  oulicfes  of  iliriglafs,  lay  it  in  deep  twelve  hours 
in  a  pint  of  white  wine  :  the  next  rimming  boil  it  till  it  is  all  dif- 
folved,  upon  a  flow  fire  ;  then  take  a  gallon  of  your  blackberry - 

and 


jive  it  a 


together, 


juice,  put  in.  the  diffolved  iliriglafs, 
put  it  in  hot. 

The  hejl  Way  to  maize  IRaifin  Wine . 

Procure  a  clean  wine  or  brandy  liogfhead,  put  in.  two  hundred 
of  railins,  ftalks  and  all,  and  then  fill  the  veffel  with  fine  clear 
fpring -water  :  let  it  Hand  till  you  think  it  has  done  hiding;  then 
throw  in  two  quarts  of  fine  French  brandy  ;■  put  in  the  bung 
ffightlyf  and  in  about  three  weeks  or  a  month,  if  you  are  fure 
it  has  done  fretting,  flop  it  down  clofe  ;■  let  it  fland  fix  months, 
peg  it  near  the  top,  and  if  you  find  it  very  fine  and  good,  fit  for 
drinking,  bottle  it  off,  or  elfe  flop  it  up  again,  and  let  it  fland 
fix  nionths  longer.  It  fhould  fland  fix  months  in  the  bottle  this 
is  by  much  the  befl  way  of  making  it,  as  the  wine  will  be  much 
itronger,  but  lefs  of  it  :  the  different  forts  of  raifins  make  quite 
a  different  wine  ;  and  after  you  have  drawn  off  all  the  wine,  throw 
on  ten  gallons  of  fpring-water ;  take  off  the  head  of  the  barrel, 
and  flir  it  well  twice  a  -day,  preffing  the  raifins  as  well  as  you 
can  ;  let  it  fland  a  fortnight  or  three  weeks,  then  draw  it  off  into 
a  proper  veffel  ter  hold  it,  and  fqueeze  the  raifins  well ;  add  two 
quarts  of  brandy,  and  two  quarts  of  fyrup,  of  elderberries,  flop 
It  clofe  when  it  has  done  working  ;  and  in  about  three  months  it 
will  be  fit  for  drinking.  If  you  don’t  chafe  to  make  this  lecond 
wine,  fill  your  hogfhead  with  fpring-water,  and  let  it  in  the  fun 
for  three  or  four  months,  and  it  will  make  excellent  vinegar. 

To  make  Orange  Wafers. 

Boil  fome  of  the  bed:  oranges  in  three  or  four  waters,  till  they 
are  tender,  then  take  out  the  kernels  and  the  juice,  and  beat  them 
to  pulp,  in  a  clean  marble  mortar,  and  rub  them  through  a  hair- 
fieve  ;  to  a  pound  of  this  pulp  take  a  pound  and  a  half  of  double - 
refined  fugar,  beaten  and  iierced ;  take  half  of  your  fugar,  and 
put  it  into  your  oranges,  and  boil  it  till  it  ropes  ;  then  take  it 
from  the  fire,  and  when  it  is  cold,  make  it  up  in  ptifie  with  the 
other  half  of  your  fugar;  make  but  a  little  at  a  time,  for  it  will 
dry  too  faff  ;  then  with  a  little  rolling-pin  roll  them  out  as  thin  as 
tiffany  upon  papers  ;  cut  them  round  with  a  little  drinking -glafs, 
and  let  them  dry,  and  they  will  look  very  clear. 

2  o  pre ferns e  White  Tfidnces  whole, 

But  about  the  weight  of  your  quinces  in  fugar,  and  a  pint  of 
water  to  a  pound  of  l'ugaf,  make  it  into  fyrup,  and  clarify  it ; 
then  cover  your  quince  and  pare  it,  and  put  it  into  your  fyrup, 
and  let  it  bod  till  it  is  all  clear  ;  then  put  in  three  lpconfuls  of 
jelly*  made  thus :  over  night,  lay  your  quince-kernels  in  water, 

then 
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men  ft  rain  them,  and  put  them  into  your  quinces,  and  let  them 
have  but  one  boil  afterward. 

Co  make  Orange  Cakes* 

o 

Take  the  peels  of  four  oranges,  being  firfb  pared,*  and  the 
meat  taken  out,  boil  them  tender,  and  beat  them  final  1  in  a  mar¬ 
ble  mortar ;  then  take  the  meat  of  them,  and  two  more  oranges, 
your  feeds  and  fkins  being  picked  out,  and  mix  it  with  the  peel¬ 
ings  that  are  beaten  :  fet  them  on  the  fire,  with  a  fpoonful  or 
two  of  orange-flower  water,  keeping -.it  ft  ir  ring  till  that  mo  i  flu  re 
is  pretty  well  dried  up  ;  then  have  ready  to  every  pound  of  that 
pulp,  four  pounds  and  a  quarter  of  double-refined  fugar,  finely 
fierced  ;  make  your  fugar  very  hot,  and  dry  it  upon  the  fire,  and 
then  mix  it  and  the  pulp  together,  and  fet  it  on  the  fire  again, 
till  the  fugar  be  very  well  melted,  but  be  fufe  it  does  not  'boil  ; 
you  may  put  in  a  little  peel,  fmall  Hired  or  grated,  and  when  it- 
is  cold,  draw  it  up  in  double  papers  ;  dry  them  before  the  fire, 
and  when  you  turn  them,  put  two  together  ;  or  you  may  keep 
them  ill  deep  glades  or  pots,  and  dry  them  as  you  have  occafion, 

Co  make  a  .Lemoned  Money-comb . 

Sweeten  the  juice  of  one  lemon  with  fine  fugar  to  your  pa" 
late  ;  then  put  a  pint  of  cream,  and  the  white  of  an  egg  in  lbme 
fugar,  and  beat  it  up  ;  and  as  the  froth  rifes,  take  it  oft',  and  put 
it  on  the  juice  of  the  lemon,  till  you  have  taken  all  the  cream  off 
upon  the  lemon  :  make  it  the  day  before  you  want  it,  in  a  difh 
that  is  proper. 

Co  make  volute  Cakes  like  China  Dijhes , 

T@  the  yolks  of  two  eggs,  put  two  fpoonftils  of  fack,  and  as 
much  role -water,  fome  carraway  feeds,  and  as  much  flour  as  will 
make  it  a  pafte  ftiff  enough  to  roll  very  thin  :  if  you  would  have 
them  like  difhes,  you  mull  bake  them  upon  difhes  buttered.  Cut 
them  out  into  what  work  you  pleafe  to  candy  them  ;  take  a  pound 
of  fine  fierced  fugar  perfumed,  and  the  white  of  an  egg,  and 
three  .of  four  fpoonfills  of  rofe  water,  ftir  it  till  it  looks  white  z 
and  when  that  pafte  is  cold,  do  it  with  a  feather  on  one  fide. 
This  candied,  let  it  dry,  and  do  tlie  other  fide  in  the  fame  man¬ 
ner,  and  dry  it  alfo* 

IIo-vj  to  clry  Cherries i 

To  eight  pounds  of  cherries,  put  about  one  pound  of  the  bed; 
powdered  fugar,  (tone  the  cherries  aver  a  great  deep  bafon  or  glads, 
and  Lay  them  one  by  one  in  rows,  and  ftrew  a  little  fugar  :  thus 
do  till  your  bafon  is  full  to  the  top,  and  let  them  ftaad  till  the 
next  day  ;  then  pour  them  out  into  a  great  pofnip,  fet  them  on 
the  fire  ;  let  them  boil  very  fall  a  quarter  of  an  hour,  or  more  ; 
then  pour  them  again  into  your  bafon,  and  let  them  hand  two  or 
three  days ;  then  take  them  out,  and  lay  them  one  by  one  on. 
hair-fieves,  and  fet  them  in  the  fun,  or  an  oven,  till  they  are  dry, 
turning  them  ever  day  upon  dry  fieves  :  if  in  the  oven,  it  muft 
be  as  little  warm  as  you  can  juft  fed  it,  when  you  hold  your  hand 
in  it.  ' 

r* 
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CJ  o  make  Uxbridge  Cakes , 

To  a  pound  of  wheat  flour,  put  feveii  pounds  of  currants,  half" 
a  nutmeg,  four  pounds  of  butter,  rub  your  butter  cold  very  well 
arnongft  the  veal,  drefs  your  currants  very  well  in  the  flour, 
butter,  and  fealbning,  and  knead  it  with  lb  much  good  new  yeaft 
as  will  make  it  into  a  pretty  high  pafte  ;  after  it  is  kneaded  well  to¬ 
gether,  let  it  Hand  an  hour  to  rife  ;  you  may  put  half  a  pound  of 
palle  in  a  cake. 

Co  make  fine  Ahnond  Cakes . 

Take  a  pound  of  Jordan  almonds,  blanch  them,  beat  them  very 
fine  with  a  little  orange-Tower  water,  to  keep  them  from  oiling  ;• 
then  take  a  pound  and  a  quarter  of  fine  fugar,  boil  it  to  a  candy 
height:  then  put  in  your  almonds;  then  take  two  frefh  lemons, 
grace  off  the  rind  very  thin,  and  put  as  much  juice  as  to  make  it. 
of  a  quick  taffe  ;  then  put  it  into  your  glailes,  and  fet  it  into  your 
ftove,  ffirring  them  often,  that  they  do  not  candy  :  fo  when  it  is 
a  little  dry,  put  it  into  little  cakes  upon  fheets  of  glafs  to  dry. 

Hokw  to  make  Mead, 

To  ten  gallons  of  water,  put  two  gallons  of  honey,  and  a 
Bandful  of  raced  ginger  ;  then  cut  two  lemons  in  pieces,  and  put 
them  into  it,  boil  it  very  well,  keep  it  ikimming  ;  let  it  hand  all 
night  in  the  fame  veflel  you  boil  it  in,  the  next  morning  barrel 
it  up,  with  two  or  three  fpoonfuis  of  good  ye  alb  About  three 
weeks  or  a  month  after,  you  may  bdttle  it. 

Marmalade  of  Cherries , 

Stew  five  pound  of  cherries,  and  put  to  them  two  pounds  of 
hard  lugar,  Hired  your  cherries,  wet  your  fugar  with  juice  that 
runs  from  them  ;  then  put  the  cherries  into  the  fugar,  and  boil 
them  pretty  fail  till  it  be  a  marmalade  ;  when  it  is  cold,  put  it 
up  in  glafies.  for  ufe. 

To  dry  Dam  fins. 

Provide  four  pounds  of  damflns ;  take  one  pound  of  fine 
fugar,  make  a  fyrup  of  it,  with  about  a  pint  of  fair  water;  then 
put  in  your  damflns,  ftir  it  into  your  hot  fyrup,  fo  let  them 
hand  on  a  little  fire,  to  keep  them  warm  for  half  an  hour,  then 
put  all  into  a  bafon,  and  cover  them,  let  them  hand  till  the  next 
day  ;  then  put  the  fyrup  from  them,  and  fet  it  on  the  fire,  and  when 
it  is  very  hot,  put  it  on  your  dam  (ins :  this  do  twice  a  day  for 
three  days  together ;  then,  draw  the  fyrup  from  the  damflns, 
and  lay  them  in  an  earthen  difh,  and  let  them  in  an  oven  after 
bread  is  drawn  ;  when  the  oven  is  cold,  take  them  and  turn  them, 
and  lay  them  upon  clean  dilhes  ;  let  them  in  the  fun,  or  in  an¬ 
other  oven,  till  they  arfe  dry. 

Marmalade  of  Quince  White , 

Pare  the  quinces  and  core  them,  put  them  into  water  as  you 
par*  them,  to  be  kept  from  blacking,  then  boil  them  fo  tender 
that  a  quarter  or  ft  taw  will  go  through  them  ;  then  take  their 
weight  of  lugar,  and  beat  them,-  break  the  quinces  with  the  back 
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of  f-  fpoon  ;  and  then  put  in  the  fugar,  and  let  them  boil  fall  un¬ 
covered  till  they  hide  from  the  bottom  of  the  pan  :  you  may  make 
pafte  of  the  fame,  only  dry  it  in  a  hove,  drawing  it  out  into  what 
form  you  pleafe. 

To  preferve  Cherries » 

To  two  pound  of  cherries  put  one  pound  and  an  half  of  fugar, 
half  a  pint  of  fair  water,  melt  your  lugar  in  it ;  when  it  is  ifielted, 
put  in  your  other  fugar  and  your  cherries  ;  then  boil  them  fofdy, 
till  all  the  fugar  be  melted  ;  than  boil  them  fall,  and  fkim  them  ; 
take  them  off  two  or  three  times  and  ibake  them,  and  put  them 
on  again,  and  let  them  boil  raft;  and  when  they  are  of  a  good 
colour,  and  the  fyrup  will  Hand,  they  are  enough. 

To  prefer  nee  Apricots  or  Plu?nbs  Green * 

Take  them  before  they  have  ftones  in  them,  which  may  be 
known  by  putting  a  pin  through  them  ;  then  coddle  them  in  many 
waters,  till  they  are  as  green  as  grafs  :  peel  them  and  coddle  them 
again  ;  take  the  weight  of  them  in  fugar,  and  make  a  fyrup  ;  put 
to  your  fugar  a  jack  of  water  :  then  put  them  in,  fet  them  on  the 
fire  to  boil  lldwly,  till  they  are  clear,  fkimming  them  often,  and 
they  will  be  very  green.  Put  them  up  in  glades,  and  keep  them  for 
life. 

To  prefer  VC  Barberries. 

Of  the  ripe  ft  and  beft  barberries  you  can  find,  take  their  weight 
in  fugar  ;  then  pick  out  the  feeds  and  tops,  wet  your  fugar  with 
the  juice  of  them,  arid  make  a  fyrup  ;  then  put  in  your  barberries*, 
and  when  they  boil,  take  them  off  and  fhake  them,  and  fet  them 
on  again,  and  let  them  boil,  and  repeat  the  fame,  till  they  are 
clean  enough  to  put  into  glaffes; 

J'ilgvs. 

Oo 

Mix  three  pounds  of  well-dried  flour,  one  nutmeg,  a  litti  emacc 
and  fait,  and  almoft  half  a  pound  of  carraway  comfits  ;  and  melt 
half  a  pound  of  butter  in  a  pint  of  fweet  thick  cream,  fix  fpoonfuls 
of  rood  fack,  four  volks  and  three  whites  of  e.^rs,  and  near  a 
pint  of  good  light  yeaft ;  work  thefe  well  together,  and  cover  it, 
and  fet  it  down  to  the  fire  to  rife  ;  then  let  them  reft,  and  lay 
the  remainder,  the  half  pound  of  carraways  on  the  top  of  the 
wiggs,  and  put  them  upon  papers  well  floured  and  dried,  and  let 
them  have  as  quick  an  oven  as  for  tarts, 

To  make  Fruit  Wafers ;  Codlings  or  Plumbs  do  bejl. 

Rub  the  pulp  of  fruit  through  a  hair-ficve,  and  to  three  ounces 
of  pulp  take!  fix  ounces  of  fugar,  finely  fierced ;  dry  your  fiigai* 
very  well,  till  it  be  very  hot,  heat  the  pulp  alio  very  hot,  and 
put  it  to  your  fugar,  and  heat  it  on  the  fire,  till  it  be  almoft  at 
boiling  ;  then  pour  it  on  the  glaffes  or  trenchers,  and  fet  it  on  the 
ftove,  till  you  fee  it  will  leave  the  glaffes,  (but  before  it  begins  to 
candy)  take  them  off,  and  turn  them  upon  papers  in  what  form 
you  pleafe  ;  you  may  colour  them  red  ‘with  clove  gillifiowers 
lieepe,d  in  the  juice  of  lemon. 

T  i  To 
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To  make  JSTar?nalade  of  Oranges. 

Weigh  y pur  oranges,  to  a  pound  of  oranges  take  half  a  pouiid 
of  pippins,  and  almolf  half  a  pint  of  water  ;  a  pound  and  a  half 
of  fu gar ;  pare  your  oranges  very  thin,  and  fave  the  peelings, 
then  take  off  the  ikins,  and  boil  them  till  they  are  very  tender, 
and  the  bitternefs  is  gone  out  of  them.  In  the  mean  time  pare 
your  pippins,  and  dice  them  into  water,  and  boil  them  dll  they 
are  clear,  pick  out  the  meat  from  the  ikins  of  your  oranges,  be¬ 
fore  you  boil  them,;  and  add  to  that  meat  the  meat  of  one  le¬ 
mon  ;  then  take  the  peels  you  have  boiled  tender,  and  fhred  them, 
or  cut  them  into  very  thick  dices,  what  length  you  pleafe  ;  then 
let  the  lugar  on  the  dre,  with  leverf  or  eight  fpoonfuls  of  water, 
ikim  it  clean,  then  put  in  the  peed,  and  the  meat  of  the  oranges 
and  lemons,  and  the  pippins,  and  fo  boil  them  ;  put  in  as  much 
of  the  outward  rind  of  the  oranges  as  you  think  fit,  and  fo  boil 
thell  m  tithey  are  enough. 

To  ??iake  Orange  Loaves, 

Cut  a  round  hole  in  the  top  of  your  orange,  take  out  all  the 
meat,  and  as  much  of  the  white  as  you  can,  without  breaking  the 
ikin:  then  boil  them  in  water  till  tender,  fluffing  the  water  till  it  is  not 
bitter  ;  then  take  them  up  and  wipe  them  dry  :  then  take  a  pound 
of  dne  fugar,  a  quart  of  water,  or  in  proportion  to  the  oranges  ; 
boil  it,  and  take  off  the  feum  as  it  rifes  :  then  put  m  your  orangss, 
Und  lei  them  boil  a  little,  and  let  them  lie  a  day  or  two’  in  the 
fyrup  ;•  then  take  the  yolks  of  two  eggs,  a  quarter  of  a  pint  of 
cream  (or  more) ,  beat  them'  well  together ;  then  grate  in  two 
Naples  bifeuits,  (or  white  bread)  a  quarter  of  a  pound  of  butter, 
and  four  fpoonfuls  of  lack  :  mix  it  all  together  till  yOur  butter  is 
melted  :  then  dll  the  oranges  with  it,  and  bake  them  in  a  flow  oven 
as  long  as  you  would  a  cudard,  then  dick  in  fome  cut  citron,  and 
nil  them  up  with  lack,  butter,  and  fugar  grated  over.. 

Cracknels. 

Mix  half  a  pound  of  the  whited  dour,  a  pound  of  fugar  beaten 
fmall,  two  ounce's  of  butter  cold,  one  lpoonful  of  carraw ay -feeds 
deeped  all  night  in  vinegar  :  then  put  In  three  yolks  of  eggs,  and 
a  little  rofe-water,  work  your  pafte  all  together  ;  and  after  that  beat 
it  with  a  rolling-pin,  till  it  be  light  ;  then  roll  it  out  thin,  and 
cut  it  with  a  glafs,  lay  it  thin  on  plates  buttered,  and  prick  them 
with  a  pin  ;  then  take  the  yolks  of  two  eggs,  beaten  with  role- 
water,  and  rub  them  over  with  it ;  then  let  them  into  a  pretty 
quick  oven,  and  when  they  are  brown  take  them  out  and  lay  them 
in.  si  dry  place. 

To  make  a  Lemon  To-v:cr  or  Pudding. 

Take  three  lemons,  grate  the  outward  rind  of  them  ;  take 
three  quarters  of  a  pound  of  fugar,  and  the  fame  of  butter  the 
yolks  of  eight  eggs,  heat  them  in  a  marble  mortar,  at  lead  an 
•hour ;  then  lay  a  thin  rich  crud  in  the  bottom  of  the  difh  you 
bake  it  in,  as  you  may  iomething  all  over  it  ;  three  quarters  of 
an  hour  will  bake  it,  Make  an  orangs -pudding  the  fame  way, 
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but  pare  the  rinds,  and  boil  them  firft  in  fey  era!  waters,  till  the 
bltternefs  is  boiled  out, 

T o  make  the  clear  Lemon  Cream . 

Infuse  in  a  gill  of  clearwater,  the  rind  of  a  lemon,  till  it  taftes 
of  it  ;  then  take  the  whites  of  fix  eggs,  the  juice  of  four  lemons  ; 
'beat  all  well  together,  and  run  them  through  a  hair  fieve,  fweeten 
them  with  double-refined  fugar,  and  fet  them  on  the  lire,  not  too 
hot,  keeping  ilirring ;  and  when  it  is  thick  enough  take  it  off. 

Hove  to  make  Chocolate . 

Mix  fix  pounds  of  cocoa-nuts,  one  pound  of  ani  feeds,  four 
ounces  of  long  pepper,  one  of  .cinnamon,  a  quarter  of  a  pound  of 
almonds,  one  pound  of  piftachios,  as  much  achiote  as  will  make 
it  the  colour  of  brick,  three  grains  of  mulk,  and  as  much  amber- 
greafe,  fix  pounds  of  loaf  fugar,  one  ounce  of  nutmegs,  dry  and 
beat  them,  and  fierce  them  through  a  fine  fieve  :  beat  your  al¬ 
monds  to  a  pafte,  and  mix  with  the  other  ingredients  ;  then  dip 
your  fugar  in  orange-flower,  or  role-water,  and  put  it  in  a  Ikillet, 
on  a  very  gentle  charcoal  fire  ;  then  put  in  the  fpice,  and  drew  it 
well  together  ;  then  the  mulk  and  ambergreafe  ;  then  put  in  the 
coaco-nuts  laft  of  all  ;  then  achiote,  wetting  it  with  the  wraterthe 
fugar  was  dipt  in  \  flew  all  thefe  very  well  together  over  a  hotter 
fire  than  before  ;  then  take  it  up,  and  put  it  into  boxes,  or  what 
form  you  like,  and  fet  it  to  dry  in  a  warm  place.  The  piftachios 
and  almonds  mull  be  a  little  beat  in  a  mortar,  and  afterward# 
ground  upon  a  Hone., 

Another  JJray  to  make  Chocolate . 

Mix  fix  pounds  of  the  beft  Spanifh  nuts,  when  parched,  and 
pleaned  from  the  hulls ;  take  three  pounds  of  fugar,  two  ounces 
of  the  befi:  cinnamon,  beaten  and  lifted  very  fine  j  to  every  two 
pounds  of  nuts  put  in  three  good  vanelas,  or  more  or  lefs  as  you 
pleafe  ;  to  every  pound  of  nuts  half  a  dram  of  cardanum  feeds, 
yery  finely  beaten  and  fierced. 

To  make  Cheefecakes  ‘without  Currants . 

Take  two  quarts  of  new.-milk,  with  as  little  runnet  as  you 
can  ;  when  it  is  come,  break  it  as  gently  as  you  can,  and  whey  it 
well ;  then  pals  it  through  a  hair-fieve,  and  put  it  into  a  marble 
mortar,  and  beat  into  it  a  pound  of  new  butter,  walked  in  role- 
water ;  when  that  is  well  mingled  in  the  curd,  take  the  yolks  of 
fix  eggs,  and  the  whites  of  three,  beat  them  very  well  with  a  little 
thick  cream  and  fait  ;  and  after  you  have  made  the  coffins,  juft  as 
you  put  them  into  the  cruft  (which  mull  not  be  till  you  are  ready 
to  fet  them  into  the  oven)  then  put  in  your  eggs  and  fugar,  and 
a  whole  nutmeg  finely  grated  ;  ftir  them  all  well  together,  and 
then  fill  your  crufts  ;  and  if  you  put  a  little  fine  fugar  fierced  into 
the  crufts,  it  will  roll  the  thinner  and  cleaner  ;  three  fpoonfuls  of 
tftick  fweet  cream  will  be  enough  to  beat  up  your  eggs  with, 

tfo  prefe  r<ve  white  Pear  Plurals. 

Take  thofe  which  are  the  fineft  and  cleareft.  from  1  pecks ;  to  a 
pokmd  of  plumbs  take,  a  pound  and  d  quarter  qf  fugar,  the  fineft 
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you  can  get,  a  pint  and  a  quarter  of  water  ;  flit  the  plumbs  and 
ftone  them,  and  prick  them  full  of  holes,  laving  fome  fugar  beat 
fine  laid  in  a  bafon  ;  as  you  do  them,  lay  them  in,  and  drew 
fugar  over  them  ;  then  ha  e  half  a  pound  of  fugar,  and  your  water 
ready  made  /into  a  thin  fyrup,  and  a  little  cold  ;  put  in  your 
plumbs  with  the  flit  iidedownwafds,  fet  them  on  the  fire,  keep  them 
continually  boiling,  neither  too  flow  nor  too  fail: ;  take  them  often 
off,  {hake  them  round,  and  Ikim  them  well,  keep  them  down  into 
the  fyrup  continually,  for  fear  they  loofe  their  colour  ;  when  they 
are  thoroughly  fcalded,  drew  on  the  reft  of  your  fugar,  and  keep, 
doing  fo  till  they  are  enough,  which  you  may  know  by  thefr 
glaiing  towards  the.iatter  end  ;  boil  them  up  quickly. 

To  prefern} c  Currants . 

Take  the  weight  of  the  currants  in  fugar,  prick  out  the  feeds  ; 
to  a  pound  of  fugar  put  half  a  jack  of  water,  let  it  melt,  then  put 
in  your  berries  and  let  them  do  very  leifurely,  Ikim  them,  and 
take' them  up,  let  the  fyrup  boil,  then  put  them  on  again,  and 
when  they  are  clear,  and  the  fyrup  thick  enough,  take  them  off* 
and  when  they  are  cold  put  them  up  in  glades . 

To  preferwe  R  a  [berries. 

Provide  rafberries  that  are  not  too  ripe,  and  take  their  weight 
in  fugar,  wet  your  fugar  with  a  little  water,  and  put  in  your  ber¬ 
ries,  and  let  them  boil  foftly,  taking  care  not  to  break  them  ; 
when  they  are  clear,  take  them  up,  and  boil  the  fyrup  till  it  is 
thick  enough,  then  put  them  in'  again,  and  when  they  are  cold 
put  them  up  in  glailes. 

i  o  make  B  if  cult-  Bread. 

Dry  half  a  pound  of  very  fine  wheat  flour,  and  as  much  fugar 
finely  lierced  before  the  fire,  dry  the  flour  more  than  the  fugar  ; 
then  take  four  new  laid  eggs,  take  out  the  drains,  then  fwing  them 
very  well,  then  put  the  fugar  in,  and  fwing  it  well  with  the  eggs, 
then  put  the  flour  in  it,  and  beat  all  together,  half  an  hour  at  the 
leaft  ;  put  in  fome  anmfeeds,  or  carraway  feeds,  and  rub  the  plates 
with  butter,  aqd  fet  them  into  the  oven. 

To  Candy  Angelica. 

Take  your  angelica  in  April,  boil  it  in  wafer  till  it  is  tender  j 
then  take  it  up  and  drain  it  from  the  water  very  well,  then  ferape 
the  out  fide  of  it,  and  dry  it  in  a  clean  cloth,  and  lay  it  in  the 
fyrup,  and  let  it  lie  in  three  or  four  days,  and  cover  it  clofe  the 
fyrup  muft  be  ftrong  of  fugar,  and  keep  it  hot  a  good  while,  and 
let  it  not  boil  ;  after  it  is  heated  a  good  while,  lay  it  upon  a  pye 
plate,  and  fo  let  it  dry,  keep  it  near  the  fire  left  it  diifolve. 

To  preferve  Cherries. 

Take  the  weight  of  your  cherries  in  fugar  before  you  ftone 
them  ;  when  ficned,  make  your,  fyrup,  then  put  in  your  cherries, 
let  them  boil  {lowly  at  the  firft,  till  they  are  thoroughly  warmed, 
then  boil  them  as  fail  as  you  can  ;  when  they  are  boiled  clear,  put 
in  the  jelly,  with  alrnoft  the  weight  in  fugar ;  ftrew  the  fugar  on 
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•rhe  cherries,  for  the  colouring  you  muff  be  ruled  by  your  eye  ;  to 
a  pound  of  fugar  put  a  jack  of  water,  drew  your  fugar  on  them 
before  they  boil,  and  put  in  the  juice  of  currants  foon  after  they 
boil. 

To  dry  Pear  Plumbs . 

To  two  pounds  of  pear  plumbs  put  one  pound  of  fugar  ;  ftone 
the  plumbs,  and  fill  them  every  one  with  fugar  ;  lay  them’  in  an 
earthen  pot,  put  to  them  as  much  water  as  will  prevent  burning 
them  ;  then  fet  them  in  an  oven  after  bread  is  drawn,  let  them 
hand  till  they  are  tender,  then  put  them  into  a  fieve  to  drain  well 
from  the  fyrup,  then  fet  them  in  an  oven  again,  untill  they  be 
a  little  dry  ;  then  frnooth  the  fkins  as  well  as  you  can,  and  fo  fill 
.them  ;  then  fet  them  in  the  oven  again  to  harden  ;  then  wafa 
them  in  water  fealding  hot,  and  dry  them  very  well,  then  put  them 
in  the  even  very  cool  to  blue  them,  put  them  between  two  pew- 
terdifhes,  and  fet  them  in  the  oven. 

The  Pilling  for  the  aforementioned  Plumbs, 

Wipe  the  plumbs.,  prick  them  in  the  feams,  put  them  in  a 
pitcher,  and' fet  them  in  a  little  boiling  water,  let  them  boil  very 
tender,  then  pour  moil  of  the  liquor  from  them,  then  take  off  the 
fkins  and  the  Hones*;  to  a  pint  of  the  pulp  a  pound  of  fugar  well 
dried  in  the  oven  ;  then  let  it  boil  till  the  feurn  rife,  which  take 
off  very  clean,  and  put  into  earthen  plates,  and  dry  it  in  an  oven, 
and  fo  fill  the  plumbs. 

To  candy  Cajjia* 

Take  the  quantity  of  powder  of  brown  caffia  as  will  lie  upon 
two  broad  fhillings,  with  what  mufk  and  ambergreafe  you  think 
fitting  :  the  caffia  and  perfume  mult  be  powdered  together  ;  then 
take  a  quarter  of  a  pound  of  fugar,  and  boil  it  to  a  candy  height ; 
then  put  in  your  powder,  and  mix  it  well  together,  and  pour  it  in 
pewter  faucets  or  plates,  which  muff  be  buttered  very  thin,  and 
when  it  is  cold  it  will  flip  out  :  the  caffia  may  be  bought  at  Lon¬ 
don;  fometimes  it  is  in  powder,  and  fo  me  times  in  a  hard  lump. 

To  make  CarrarJay  Cakes * 

Sift  two  pounds  of  white  flour,  and  two  pounds  of  coarfe  loaf 
fuuar  well  dried  :  after  the  flour  and  fugar  is  lifted  and  weighed? 
then  mingle  them  together,  lift  the  flour  and  fugar  together,  throw 
"a.  hair-lie  ve  into  the  bowl  you  ufe  k  in  ;  to  them  you  muff  have 
two  pounds  of  good  butter,  eighteen  eggs,  leaving  out  eight  of 
the  whites ;  to  thefe  you  mull  have  four  ounces  of  candied  orange, 
five  or  fix  ounces  of  carraway  comfits  :  finl  work  the  butter  with 
rofe- water,  till  you  can  fee  none  of  the  water,  and  your  butter 
mml’ be  very  foft ;  then  put  in  flour  and  fugar,  a  little  at  a  time, 
and  likewile  your  eggs  ;  but  you  muff  beat  your  eggs  very  well, 
with  ten  fpoonfuls  of  fack,  lb  you  mufl  put  in  each  as  you  think 
fit,  keeping  it  conflantly  beating  with  your  hand,  till  you  have 
put  it  into  the  hoop  for  the  oven  ;  do  not  put  in  your  fweetmeats 
and  feeds,  till  you  are  ready  to  put  into  your  hoops  :  take  care  to 
have  three  or  four  doubles  of  cap-paper  under  the  cakes,  and  but- 
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ter  the  paper  and  hoop  :  you  mud  lift  fome  line  fugar  upon  your 
.cake,  when  it  goes  into  the  oven. 

cf  o  preferve  Pippins  in  Slices » 

Your  pippins  being  prepared,  but  not  cored,  cut  them  in 
dices,  and  take  the  weight  of  them  in  fugar,  put  to  your  fugar  a 
pretty  quantity  of  water,  let  it  melt,  and  ikim  it,  let  it  boil  again 
very  high  ;  then  put  them  into  t]ie  fyrup  when  they  are  clear  ; 
lay  them  in  fhallow  glades,  in  which  you  mean' to  ferve  them  up; 
then  put  into  the  fyrup  a  candied  orange-peel  cut  in  little  Dices 
very  thin,  and  lay  about  the  pippin  ;  cover  them  with  fyrup,  and 
keep  them  about  the  pippin. 

Parley  Cream . 

Boil  a  quart  of  French  barley  in  three  or  four  waters,'  till  it  Is 
pretty  tender;  then  let  a  quart  of  cream  on  the  fire  with  fome 
inace  and  nutmeg  ;  when  it  begins  to  boil,  drain  out  the  barley 
from  the  water,  put  in  the  cream,  and  let  it  boil  till  it  be  pretty 
thick  and  tender  ;  Jbafon  it  with  fugar  and  fait.  When  it  is  cold 
ferve  it  up. 

Sack  Cream  like  Butter. 

Boil  a  quart  of  cream  with  mace,  put  to  it  fix  egg-yolks  well 
beaten,  fo  let  it  boil  up  ;  then  take  it  off  the  fire,  and  put  in  a 
little  lack,  and  turn  it ;  then  put  it  in  a  cloth,  and  let  the  whey 
run  from  it ;  then  take  it  out  of  the  cloth  ;  and  feafon  it  with  rqfe- 
water  and  fugar,  being  very  well  broken  with  a  fpooj.1 ;  ferve  it 
up  in  the  difh,  and  pink  it  as  you  would  do  a  diili  of  butter,  fq 
fend  ft  in  with  cream  and  fugar. 

Almond  Blitter.  n 

To  a  quart  of  cream,  put  in  fome  mace  whole,  and  a  quartered 
nutmeg,  the  yolks  of  eight  eggs  well  beaten,  and  three  quarters 
of  a  pound  of  almonds  well  blanched,  and  beaten  extremely  fin  all, 
with  a  little  rofe -water  and  fugar  ;  put  all  thefe  together,  let  them 
on  the  fire,  and  dir  them  till  they  begin  to  boil  ;  then  take  it  off, 
and  you  will  find  it  a  little  cracked  ;  then  lay  a  drainer  in  a  cul¬ 
lender,  and  pour  it  into  it,  and  let  it  drain  a  day  or  two,  till  you 
ice  it  is  firm  like,  butter ;  then  run  it  through  a  cullender  ;  it  will 
be  like  little  comfits,  and  fo  ferve  it  up. 

Suo-ar  Cakes, 

o 

Work  a  pound  and  a  half  of  very  dne  dour,  a  pound  of  cold 
butter,  and  half  a  pound  of  fugar,  well  together  intoapade,  then 
roll  it  with  the  palms  of  your  hands  into  balls,  and  cut  them  with 
a  glafs  into  cakes  ;  lay  them  in  a  fneet  of  paper,  with  fome  flour 
under  them  ;  to  bake  them  you  may  make  tumblers,  only  blanch 
in  almonds,  and  beat  them  fmall,  and  lay  them  in  the  midft  of  a 
long  piece  of  pafle,  and  roll  it  round  with  your  fingers,  and  cad 
them  into  knots,  in  wfiit  fafhion  you  pleafe  ;  prick  them  and 
bake  them.  ‘  ' 

Sugar  Cakes  another  Way.' 

To  half  a  pound  of  fine  fugar  fierced,  put  half  a  pound  of  flour, 
two  eggs  beaten  with  a  little  jrofebvateiq  a  piece  of  butter  about 
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the  fize  of  an  egg,  work  them  well  together  rill  they  are  a  fmooth 
pafte  ^  then  make  them  into  cakes  working  every  one  with  the 
■palms  of  your  hands  ;  then  lay  them  in  plates,  rubbed  over  with, 
a  little  butter;  fo  bake  them  in  an  oven  little  more  than  warm. 
You  may  make  knots  of  the  fame  the  cakes  are  made  of ;  but  in 
the  mingling  you  imift  put  in  a  few  carraway  feeds ;  when  they 
are  wrought  to  pafte,  roll  them  with  the  ends  of  your  finger  into 
fmall  rolls,  and  make  it  into  knots  ;  lay  them  upon  pye -plates 
rubbed  with  butter,  and  bake  them. 

Cloufed  Crectpi . 

Set  a  gill  of  new  milk  on  the  fire,  and  take  fix  fpoonfuls  of 
role-water^  foitr  or  five  pieces  of  large  mace,  put  the  mace  on  a 
thread  ;  when  it  boils,  put  to  them  the  yolks  of  two  eggs  very 
well  beaten  ;  ltir  thefe  very  well  together ;  then  take  a  quart  of 
very  good  cream,  put  it  to  the  reft,  and  dir  it  together,  but  dorft 
let  it  boil  after  the  cream  is  in.  Pour  it  out  of  the  pan  you  boil 
jit  in,  ana  let  it  hand  all  night ;  the  next  day  take  the  top  off  it, 
and  ferve  it  up, 

Quince  Crea?n . 

Put  your  quinces  in  boiling  water  unpared,  boil  them  space 
uncovered,  left  they  difcolour  when  they  are  boiled,  pare  them, 
beat  them  very  tender  with  lugar ;  then  take  cream,  and  mix  it 
till  it  is  pretty  thick  :  if  you  boil  your  cream  with  a  little  cinna¬ 
mon,  it  will  be  better,  but  let  it  be  cold  before  you  put  it  to 
your  quince. 

Citron  Cream . 

Boil  a  quart  of  cream  with  three  pennyworth  of  good  clear 
ifinglafs,  which  mu  ft  be  tied  up  in  a  piece  of  thin  tiffany  ;  put  in 
a  blade  or  two  of  mace  ftrongly  boiled  in  your  cream  and  ifinglafs, 
till  the  cream  be  pretty  thick  ;  fweeten  it  to  yourtafte,  with  per- 
fumed  hard  lugar;  when  it  is  taken  off  the  fire,  put  in  a  little 
role -water  to  your  tafte  ;  then  take  a  piece  of  green  frefheft  citron, 
and  cut  it  in  little  bits,  the  breadth  of  point-dales,  and  about  half 
as  long  ;  and  the  cream  being  firft  put  into  difhes,  when  it  is  half 
cold,  put  in  your  citron,  fo  as  it  may  but  fink  from  the  top,  that 
it  may  not  be  feen,  and  may  lie  before  it  be  at  the  bottom  ;  if 
you  vvafh  your  citron  before  in  rofe-water,  it  will  make  the  colour 
jbetter  and  frefher ;  fo  let  it  ftand  till  the  next  day,  where  it  may 
o-ct  no  water,  and  where  it  may  not  be  fhaken. 

do  make  Sugar  Loaf  Cream. 

Put  a  quarter  of  a  pound  of  hartfhorn  to  two  quarts  of  water, 
and  let  on  the  fire  in  a  pipkin,  covered  till  it  be  ready  to  feeth  ; 
then  pour  off'  the  water,  and  put  a  pottle  of  water  more  to  it,  and 
let  it  ftand  fimmering  on  the  fire  till  ft  be  confumed  to  a  pint,  and 
with  it  two  ounces  of  ifinglafs  wafned  in  rofe-water,  which  muft  be, 
put  in  with  the  fecond  water  ;  then  (train  it,  and  let  it  cool  ;  then 
take  three  pints  of  cream,  and  boil  it  very  well  with  a  bag  of  nut¬ 
megs,  cloves,  cinnamon,  and  mace  ;  then  lay  a  quarter  of  a 
pound  of  Jordan  almonds,  one  night  in  cold  water  to  blanch  ;  and 
5  when 
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when  they  are  blanched,  let  them  lie  two  hours  in  cold  water  ; 
then  take  them  out,  and  dry  them  in  a  clean  linen  cloth,  and  beat 
them  in  a  marble  mortar,  with  water  or  rofe- water,  beat  them  to  a 
very  fine  pulp,  then  take  fome  of  the  aforefaid  cream  well  warmed, 
and  put  the  pulp  by  degrees  into  it,  draining  it  through  a  cloth 
with  the  back  of  a  fpoon,  till  all  the  goodnefs  of  the  almonds  be 
ft  rained  out  into  the  cream  ;  then  leafon  the  cream  with  rofe- 
water  and  fugar  ;  then  take  the  aforefaid  jelly,  warm  it  till  it  dif- 
folves,  and  feafcn  it  with  rofe -water  and  fugar,  and  a  grain  of 
smbergreafe  or  mufk,  if  you  pleafe  ;  then  mix  your  cream  and 
jelly  together  very  well,  and  put  it  into  glades  well  warmed  (like 
fugar- loaves)  and  let  it  hand  all  night  ^  then  put  them  out  upon 
a  plate  or  two,  or  a  white  china  difh,  and  dick  the  cream  with 
piony  kernels,  or  ferve  them  in  glades,  one  on  every  trencher* 

Cream  of  Apples,  Quince,  G-oofcherries ,  Prunes,  or  Rajberries. 

To  every  quart  of  cream  take  four  eggs,  being  firfi:  well  beat 
and  drained,  and  mix  them  with  a  little  cold  cream,  and  put  it 
to  your  cream,  being  fird  boiled  with  whole  mace  ;  keep  it  dir- 
ring,  till  you  find  it  begin  to  thicken  at  the  bottom  and  ddes  ; 
your  apples,  quinces,  and  berries  mud  be  tenderly  boiled,  fo  that 
they  will  crufh  in  the  pulp  ;  then  feafon  it  with  rofe -water  and 
fugar  tq  your  tade,  putting  it  up  into  difhes  and  when  they 
are  cold,  if  there  be  any  rofe-water  and  fugar,  which  lies  water- 
iih  at  the  top,  let  it  be  drained  out  with  a  fpoon  ;  this  pulp  mud 
be  made  ready  before  you  boil  your  cream  j  and  when  it  is  boiled, 
cover  over  your  pulp  a  pretty  thicknefs  with  your  egg  cream, 
which  mud  have  a  little  rofe-water  and  fugar  put  to  it. 

Confer -ve  of  Rofe s  boiled. 

Procure  fome  red  ro.fes,  take  off  all  the  whites  at  the  bottom, 
or  ei fe where j  take  three  times  the  weight  of  them  in  fugar  ,*  put 
to  a  pint  of  rofes  a  pint  of  water,  fkim  it  well,  fhred  vour  roles  a 
little  before  you  put  them  into  water  ;  cover  them,  and  boil  the 
leaves  tender  in  the  water  ;  and  when  they  are  tender,  put  in  your 
fugar  ;  keep  them  dirring,  left  they  bum  when  they  are  ten¬ 
der,  and  the  fyrup  be  con  fumed.  Put  them  up,  and  fo  keep  them 
for  your  ufe, 

Po  make  Orange  P  if  cults. 

Take  your  oranges  and  pare  them,  but  not  very  thick,  put  them 
into  water,  but  firff ‘weigh  your  peels,  let  it  ftand  ever  the  fire,  and 
let  it  boil  till  it  be  very  tender  ;  then  beat  it  in  a  marble  mortar, 
it  be  a  very  fine  fimooth  pafte  ;  to  every  ounce  of  peels  put 
two  ounces  and  a  half  of  double-refined  fugar  well  fierced,  mix 
them  well  together  with  a  fpoon  in  the  mortar  ;  then  fpreadit  with 
a  knife  upon  pye-plates,  and  let  it  in  an  oven  a  little  warm,  or 
before  the  fire  ;  when  it  feels  dry  upon  the  top,  cut  into  what 
form  you  pleafe,  then  turn  them  into  another  plate,  and  fet  them 
in  a  dove  till  they  be  dry  ;  ’where  the  edges  look  rough,  when  it 
ys  dry,  they  muff  be  cut  with  a  pair  of  fciffars-* 

■Haw 
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How  to  wake  Yellow  Varnijh . 

Tq  a  quart  of  fpirit  of  wine  put  eight  ounces  of  feed-cake, 
fhake  it  half  an  hour  ;  next  day  it  will  be  fit  for  pfe,  but  drain  it 
firft  ;  take  lamp-black,  and  pm  in  your  varnifh  about  the  thicknefs 
of  a  pancake  ;  mix  it  well,  but  don’t  dir  it  top  lad  ;  then  do  it 
eight  times  over,  and  let  it  ftand  dill  the  next  day  ;  thent  take 
fome  burnt  ivory,  and  oil  of  turpentine  as  fine  as  butter  j  then 
mix  it  with  fome  or  your  varnifh,  till  you  have  varnifhed  it  for 
polifhing  ;  then  polilh  it  with  tripoja  in  fine  flour ;  then  lay  it  on 
the  word  fmooth,  with  one  ol  the  brufhes  ;  then  let  it  dry,  and 
do  it  fo  eight  times  at  the  lead  :  when  it  is  very  dry  lay  on  your 
varnifh  that  is  mixed,  and  when  it  is  dry,  polilh  it  with  a 
wet  cloth  dipped  in  tripola,  and  rub  it  as  hard  as  you  would  do 
platters. 

Yo  make  a  /  re* tv  Varmjb  to  colour  little  Basket sy  Bowls ,  or  any  Board 

where  nothing  hot  is  jet  on. 

Take  e.  her  red,  black,  or  white  fealing-wax,  which  colour 
you  want  to  ’  make  :  to  every  two  ounces  of  leafing  wax  one 
ounce  of  Ip  .  ot  wine,  pound  the  wax  line,  then  lift  it  through 
a  fine  lawn  fieve  till  you  have  made  it  extremely  line :  put  it 
into  a  large  phial  with  the  i pints  of  wine,  fhake  it,  let  it  Hand 
within  the  air  ol  the  fire  forty-eight  hours,  disking  it  often  ; 
then  with  a  little  brufh  rub  your  baikets  all  over  with  it :  let  it 
dry,  and  do  it  over  a  lecond  time,  and  it  makes  them  look  very 
pretty* 

Hew  to  clean  Gold  or  Silver  Lace , 

Put  alabader  finely  beaten  and  fierced  into  an  earthen  pipkin, 
and  fet  it  on  a  chafing-difh  ol  coals,  and  let  it  boil  lor  fome 
time,  dining  it  often  with  a  dick  firft  ;  when  it  begins  to  boil, 
it  will  be  very  heavy  ;  when  it  is  enough,  you  will  find  it  in  the 
ftirring  very  light  ;  then  take  it  oft'  the  fire,  lay  your  lace  upon  a 
piece  of  flannel,  and  drew  your  powder  upon  it ;  knock  it  well 
in  with  a  hard  cloth  brulh  :  when  you  think  it  is  enough,  brufn 
the  powder  out  with  a  clean  brufh, 

■  Yo  clean  white  Sattins,  flowered  Silks  with  Gold  and  Silver  in  them . 

Mix  dale  bread  crumbled  very  fine,  with  powder  blue,  rub  it 
very  well  over  the  lilk  or  fattin  ;  then  (hake  it  well,  and  with, 
clean  foft  cloths  dud  it  well  :  if  any  gold  or  diver  flowers,  af¬ 
terwards  take  a  piece  of  crimfon  in  grain  velvet,  and  rub  thg: 
dowers  with  it. 


Yo  make  fweet  Powder  for  Clcaths . 

Take  two  pounds  and  a  half  of  orris  roots,  of  ligpum  rodi- 
Cum  fix  ounces,  of  1  craped  cyprefs  roots  three  ounces,  ot  damalk 
rofes  carefully  dried  a  pound  and  a  half,  of  Benjamin  four  ounces 
and  a  half,  of  dorax  two  ounces  and  a  half,  of  fweet-marjoram 
three  ounces,  of  labdan.um  one  ounce,  and  a  dram  of  calamus 
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sromaticus,  and  one  dram  of  mufk  cods,  fix  drams  of  lavender 
and  dowers,  and  melliiot  flowers,  if  you  pleafe. 

To  keep  Arms,  Iron,  or  Steel  from  r  lifting* 

Beat  the  filings  of  lead,  or  duft  of  lead  fine  in  an  iron  mor¬ 
tar,  putting  to  it  oil  of  fpike,  which  will  make  the  iron  fmell 
well  :  and  if  you  oil  your  arms,  or  any  thing  that  is  made  of  iron 
©r  Heel,  you  may  keep  them  in  moift  airs  from  rufting. 

T2re  few  fa  method  of  pickling  Beef,  which  wjill  go  good  to  the  W ft.- 
Indies,  and  keep  a  Tear  good  in  the  Fickle,  and  with  Care 
will  go  to  the  E aft  - Indies, 

Take  any  piece  of  beef  without  bones,  or  if  it  has  bones 
take  them  out,  if  you  intend  to  keep  it  above  a  month  ;  take 
mace,  cloves,  nutmeg,  and  pepper,  and  juniper  berries  beat 
fine,  and  rub  the  beef  well,  mix  fait  and  Jamaica  pepper,  and 
bay  leaves  ;  let  it  be  well  feafoned,  let  it  lay  in  this  feafoning  a 
week  or  ten  days,  throw  in  a  handfome  quantity  of  garlick  and 
fiiaiot ;  boil  fome  of  the  bell:  white  wine  vinegar,  lay  your  meat 
in  a  pan  or  good  veflel  for  the  purpofe,  with  the  pickle  ;  and 
when  the  vinegar  is  quite  cold,  pour  it  over,  cover  it  clofe*  If 
it  is  for  a  voyage,  cover  it  with  oil,  and  let  the  cooper  hoop  up 
the  barrel  very  well :  this  is  a  good  way  in  a  hot  country,  where 
meat  will  not  keep  :  then  it  mu  it  be  put  into  the  vinegar  diredfly 
with  the  feafoning  ;  then  you  may  either  roait  or  flew  it,  but  it 
is  beft  ftewed,  and  add  a  good  deal  of  onion  and  parfley  chopped 
fine,  fome  white  wine,  a  little  catchup,  truffles  and  morels,  a 
little  good  gravy,  a  piece  of  butter  rolled  in  flour,  or  a  little  oil, 
in  which  the  meat  and  onions  ought  to  flew  a  quarter  of  an  hour 
before  the  other  ingredients  are  put  in  :  then  put  all  in,  and  Air 
it  together,  and  let  it  flew  till  you  think  it  enough.  This  is  an 
excellent  pickle  in  a  hot  country,  to  keep  beef  or  veal  that  bj 
cirefled,  to  eat  cold. 


How  to  make  Cyder, 

Your  apples  being  bruifed,  take  half  of  your  quantity  and 
fqueexe  them,  and  the  juice  you  preis  from  them  pour  upon  the 
ethers  half  bruifed,  but  not.  lqueezed,  in  a  tub  for  the  purpofe, 
having  a  tap  at  the  bottom  ;  let  the  juice  remain  upon  the  apples 
three  or  four  days,  then  pull  out  your  tap,  and  let  your  juice 
run  into  fome  other  veflel  let  under  the  tub  to  receive  it  ;  and  it 
it  runs  thick,  as  at  the  firft  it  will,  pour  it  upon  the  apples  again, 
till  you  fee  it  run  clear  ;  and  as  you  have  a  quantity,  put  it  into 
your  veflel,  but  do  not  force  the  cyder,  but  let  it  drop  as  long  as 
it  will  of  its  own  accord  :  having  done  this,  after  you  perceive 
that,  the  fldes  begin  to  work,  take  a  quantity  of  ifmglafs,  an 
ounce  will  ferve  forty  gallons,  infufe  this  into  fome  of  the  cy¬ 
der  till  it  is  diflolvcd  ;  put  to  an  ounce  of  ifmglafs  a  quart  of 
cyder,  and  when  it  is  diflolved,  pour  it  into  the  veflel,  and  flop 
it  clofe  for  two  days,  or  fomething  more  ;  then  draw  off  the  cy¬ 
der  into  another  veflel:  this  do  to  often  till  you  perceive  your 
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cycler  to  be  free  from  all  manner,  of  fediment,  that  may  make 
it  ferment  and  fret  itfelf :  after  Chriftmas  you  may  boil  it*  By 
pouring  water  on  the  apples,  and  prefling  them,  you  may  make 
a  pretty  fmall  cyder :  if  it  be  thick  and  muddy,  by  tiling  ifing- 
glafs  you  may  make  it  as  clear  as  the  reft  y  you  mult  difl’oive  the 
ilinglafs  over  the  fire,  till  it  be  jelly. 

Receipt  for  fning  Cyder . 

To  two  quarts  of  fkim  milk,  put  four  ounces  of  ilinglafs, 
cut  the  ifinglals  in  pieces,  and  work  it  1  like- warm  in  the  milk 
over  the  fire  ;  and  when  it  is  diflolved',  put  it  in  cold  into  the 
hogthead  of  cyder,  and  take  a  long  ftidk,  and  ftir  it  well  from 
top  to  bottom,  for  half  a  quarter  of  an  hour. 

After  it  has  fried* 

Put  ten  pounds  of  railins  of  the  fun,  to  two  ounces  of  tur- 
merick,  half  an  ounce  of  ginger  beaten  j  then  take  a  quantity  of 
railins,  and  grind  them  as  you  do  muftard  feed  in  a  bowl,  with  a 
little  cyder,  and  fo  the  reft  of  the  railins :  then  fprinkle  the- 
turmerick  and  ginger  amongft  it :  then  put  all  into  a  line  canvafs 
bag,  and  hang  it  in  the  middle  of  the  hoglhead  dole,  and  let  it 
lie.  After  the  cyder  has  flood  thus  a  fortnight  or  a  month,  you 
may  bottle  it. 

To  make  Chouder ,  a  Sea  Dlfh . 

Slice  off  the  fatter  parts  from  a  belly-piece  of  pickled  pork, 
and  lay  them  at  the  bottom  of  the  kettle,  ftrew  over  it  onions, 
and  fuch  fweet- herbs  as  you  can  procure.  Take  a  largilh  cod, 
bone  and  (lice  it  for  crimping,  pepper,  fait,  all-fpice,  and  flour 
it  a  little,  make  a  layer  with  part  of  the  flices ;  upon  that  a  flight 
layer  of  pork  again,  and  on  that  a  layer  of  bifeuit,  and  fo  on, 
purfuing  the  like  rule,  until  the  kettle  is  filled  to  about  four 
inches :  cover  it  with  a  nice  pafte,  pour  in  about  a  pint  of  wa¬ 
ter,  lute  down  the  cover  of  the  kettle,  and  let  the  top  be  flip- 
plied  with  live  wood  embers.  Keep  it  over  a  flow  fire  about  four 
hours. 

When  you  take  it  up,  lay  it  in  the  difli,  pour  in  a  glafs  of  hot 
Madeira  wine,  and  a  very  little  India  pepper  r  if  you  have  oy- 
fters,  or  truffles  and  morels,  it  is  ftill  better ;  thicken  it  with  bur- 
ter.  Obferve,  before  you  put  this  fauce  in,  to  fkim  the  Hew, 
and  then  lay  on  the  cruft,  and  fend  it  to  table  reverfe  as  in  the 
|icttle  ;  cover  it  clofe  with  the  pafte,  which  ftiould  be  brown. 

To  clarify  Sugar  after  the  Spanijh  way. 

Put  a’pound  of  thebeft  Lilbon  fugar  to  nineteen  pounds  of  wa¬ 
ter,  mix  the  white  and  fliell  of  an  egg,  then  beat  it  up  to  a  la¬ 
ther  ;  then  let  it  boil,  and  ftrain  it  off :  let  it  fimmer  over  a  char¬ 
coal  fire,  till  it  diminifli  to  half  a  pint;  then  put  in  a  large  fpoon- 
fu-1  of  orange-flower  water. 
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To  make  Spauijh  Fritters . 

Slice  the  iniide  of  a  roll  in  three ;  then  fbak  it  in  milk  ;  the# 
jpafs  it  through  a  batter  of  eggs,  fry  them  in  oil ;  when  aim  oil 
done,  repafs  them  in  another  batter  ;  then  let  them  fry  till  they 
are  done,  draw  them  off  the  oil,  and  lay  them  in  a  di(h  ;  over 
every  pair  of  fritters,  throw  cinnamon,  finall  coloured  fugar~ 
plumbs,  and  clarified  fugar. 

Pickled  Beef  for  prefent  Vf  e. 

Stick  the  rib  of  beef  with  garliek  and  cloves  j  feafon  it  with 
fait,  Jamaica  pepper,  mace,  and  forne  garliek  pounded;  cover 
the  meat  with  white  wine  vinegar,  and  SpaniOi  thyme  ;  take  care 
to  turn  the  meat  every  day,  and  add  more  vinegar,  if  required, 
for  a  fortnight  ;  then  put  it  in  a  ftew-pan,  and  cover  it  clofe, 
and  let  it  iimmer  on  a  How  fire  for  fix  hours*  adding  vinegar  and 

m  v  *  O  (J)  ___ 

white  wine :  if  you  chafe,  you  may  flew  a  good  quantity  of  oni¬ 
ons,  it  will  be  more  palatable* 

To  fricafey  Pigeons  the  Italian  ax  ay. 

Quarter  your  pigeons,  and  fry  them  in  oil;  take  fome 
green  peafe,  and  let  them  fry  in  the  oil  till  they  are  almoff  ready 
to  burfl ;  then  put  fome  boiling  water  to  them  ;  feafbn  it  with 
fait,  pepper,  onions,  garliek,  parfley,  and  vinegar.  Veal  and 
lamb  may  be  done  the  fame  way,  and  thicken  your  -yolks  of 
eggs. 

Beef  feah  in  the  French  manner. 

Broil  fome  beef  fieaks  till  they  are  half  done;  while  -they 
are  doing,  have  ready  in  a  ftew-pan  fome  red  wine,  a  fpoonful  or 
two  of  gravy  ;  feafbn  it  with  fait,  pepper,  fome  flialots  ;  then 
take  the  (leaks,  and  cut  in  fquares,  and  put  in  the  faitce  :  put 
fome  vinegar,  cover  it  clofe,  and  let  it  funnier  oil  a  How  fire 
half  an  hour. 

A  Capon  the  French  manner, 

A 

Take  a  quart  of  white  wine,  feafon  *he  capon  with  fait,  clovei 
and  whole  pepper,  a  few  fhalots  ;  then  put  the  capon  in  an 
earthen  pan ;  you  muff  take  care  it  muff  not  have  room  to  (hake  ; 
it  ituift  be  covered  clofe,  and  done  on  a  flow  charcoal  fine. 

Saufages  the  German  <z vay. 

To  the  crumb  of  a  nvo-penny  loaf,  put  one  pound  of  fuet, 
half  a  lamb’s  lights,  a  handful  of  parfley,  fome  thyme,  marjory, 
and  onion  ;  mince  all  very  final  1  :  then  feafon  with  fait  and  pep¬ 
per.  Thefe  muff  be  fluffed  in  a  fheep’s  gut  ;  they  are  fried  in  oil 
or  melted  fuet,  and  are  only  fit  for  immediate  ufe. 

To  make  Harnhurgh  Saufages. 

Mince  a  pound  of  beef  very  fmall,  with  half  a  pound  of  the 
hefl  fuet ;  then  mix  three  quarters  of  a  pound  of  fuet  cut  in 

large 
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large  pieces  ;  then  feafon  it  with  pepper,  cloves,  nutmeg,  a 
great  quantity  of  garlick  cut  fmall,  feme  white  wine  vinegar, 
fome  bay-falt,  and  common-lalt,  a  glafs  of  red  wine,  and  one  of 
rum  ;  mix  all  this  well  together  ;  then  take  the  largeft  gut  you  can 
find,  and  fluff  it  very  tight ;  then  hang  it  up  a  chimney,  and 
fmoke  it  with  faw-duft  for  a  week  or  ten  days  ;  hang  them  in  the 
air,  till  they  are  dry.,  and  they  will  keep  a  year.  They  are ( very 
good  boiled  in  peafe  porridge,  and  roaited  with  toafied  bread  un¬ 
der  it,  or  in  an  amlet. 

A  Turkey  ft  fed  after  the  Hamburgh  Way  4 

Mince  one  pound  of  beef  with  three  quarters  of  a  pound  of 
fuet,  feafon  it  with  fait,  pepper,  cloves,  mace,  and  fweei  mar¬ 
joram  ;  then  mix  two  or  three  eggs  with  it,  loofeh  the  fkin  all 
round  the  turkey,  and  fluff  it.  It  muff  be  roafted. 

Chickens  the  French  Way . 

Quarter  your  chickens  then  broil  them,  crumble  over  them  a;' 
little' bread  and  parfley  ;  when  they  are  half  done,  put  them  in  a 
flew -pan,  with  three  or  four  fpoorifuls  of  gravy,  and  double  the 
quantity  of  white  wine,  fait  apd  pepper,  fome  fried  veal  balls, 
and  fome  fuckers,  onions,  fhalots,  and  fome  green  goo fe berries  or 
grapes  when  in  feafon  :  cover  the  pan  clofe,  and  let  it  ftew  on  a 
charcoal  fire  for  an  hour  ;  thicken  the  liquor  with  the  yolks  of 
eggs,  and  the  juice  of  lemon  ;  garnifti  the  chili  with  fried  fuckers, 
iliced  lemon,  and.  the  livers. 

Chickens  and  Turkics  after  the  Dutch  Jdray. 

Boil  your  chickens  or  turkies,  feafon  them  with  fait,  pepper 
and  cloves  ;  then  to  every  quart  of  broth  put  a  quarter  of  a  pound 
of  rice  or  vermicelli :  it  is  eat  with  fugar  and  cinnamon.  The 
two  laft  may  be  left  out. 

A  Calf  s  Head  after  the  Dutch  Way . 

Lay  half  a  pound  of  Spanifh  peafe  in  water  a  night •  then  one 
pound  of  whole  rice  ;  mix  the  peafe  and  rice  together,  and  lay 
it  round  the  head  in  a  deep  dii'h  ;  then  take  two  quarts  of  water, 
feafon  it  with  pepper  and  fait,  and  coloured  with  faffron  ;  then 
fend  it  to  bake. 

To  make  a  Fricafey  of  Calves  Feet  and  Chaldron ,  after  the  Italian 

Way , 

■  To  the  crumb  of  about  a  threepenny  loaf,  put  one  pound  of 
fuet,  a  large  onion,  two  or  three  handfuls  of  parfley,  mince  it 
very  fmall,  feafon  it  with  fait  and  pepper,  three  or  four  cloves  of 
garlick,  mix  with  eight  or  ten  eggs;  then  fluff  the  chaldron; 
take  the  feet  and  put  them  in  a  deep  flew -pan  :  it  muft  ftew  upon 
a  flow  fire  till  the  bones  are  ioofe  ;  then  take  two  quarts  of  green 
peafe,  and  put  in  the  liquor  ;  and  when  done,  thicken  it  with  the 
yolks  of  two  eggs  and  the  juice  of  a  lemon.  It  muft  be  feafoned 
with  pepper,  fait,  mace,  an  onion,  fome  parfley  and  garlick. 
Serve  it  up  with  the  aboyefaid  pudding  in  the  middle  of  the  dillm 
and  garniih  the  diih  with  fried  fuckers,  and  Iliced  onion.- 
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To  make  a.  Cropadeu ,  a  Scotch  Difih ,  tSc. 

With  oatmeal  and  water  make  a  dumplin ;  put  in  the  middle 
a  haddock’s  livef,  feafon  it  well  with  pepper  and  fait ;  boil  it  well 
in  a  cloth  as  you  would  an  apple -dumplin*  The  liver  diflblves 
in  the  oat-meal ;  and  eats  very  fine* 

“lo  pickle  the  .fine  Purple  Cabbage ,  fib  much  admired  at  the  great  Tabled 

Take  two  cauliflowers,  two  red  cabbages,  half  a  peck  of  kid- 
mey -beans,  fix  flicks,  with  fix  cloves  of  garlickon  each  flick;  walk 
all  well,  give  them  one  boil  up,  then  drain  them  on  a  fieve  and 
lay  them  leaf  by  leaf  upon  a  large  table,  and  fait  them  with  bay- 
falt ;  then  lay  them  a -drying  in  the  fun,  or  in  a  flow  oven*  until 
as  dry  as  cork* 

To  make  the  Pickle . 


Mix  a  gallon  of  the  beft  vinegar,  with  one  quart  of  water* 
and  a  handful  of  lalt,  and  an  ounce  of  pepper ;  boil  them,  kt 
it  fiand  till  it  is  cold  ;  then  take  a  quarter  of  a  pound  of  ginger 
cut  it  in  pieces,  fait  it,  let  it  hand  a  week ;  take  half  a  pound 
of  milliard  feed,  walh  it,  and  lay  it  to  dry  ;  when  very  dry,  bruife 
half  of  it  when  half  is  ready  for  the  jar,  lay  a  row  of  cabbage, 
a  row  of  cauliflowers  and  beans ;  and  throw  betwixt  every  row 
your  milliard-feed,  fome  black  pdpper,  Jamaica  pepper,  feme, 
ginger ;  mix  an  ounce  of  the  root  of  turmerick  powdered  ;  put 
m  the  pickle,  which  mull  go  overall.  It  is  beft  when  it  has  been 
made  two  years,  though  it  may  be  uled  the  firft  year. 

To  raifie.  JSTufibrooms * 

Let  an  old  hot-bed  be  covered  three  or  four  inches  thick  with, 
fine  garden  mould,  and  cover  that  three  or  four  inches  thick  with 
mouldy  long  muck,  of  a  horfe  muck -hill,  or  old  rotten  Itubble  , 
when  the  bed  has  lain  fome  time  thus  prepared,  boil  any  mufli-' 
rooms  that  are  not  fit  for  life,  in  water,  and  throw  the  water  on 
your  prepared  bed,  in  a  day  or  two  after,  you  will  have  the  beft 
final  1  button  muftirooms. 


The  Stafis  Heart  Cater* 

o  „ 

Take  balm  four  handfuls,  of  fiveet-majoram  one  handful, 
rofemary  flowers,  clove-giliiflowers  dried,  dried  role -buds,  hor- 
rage-flowers,  of  each  an  ounce ;  marigold-flowers  halt  an  ounce, 
lemon-peel  two  ounces,  mace  and  mardamum,  of  each  thiity 
grains ;  of  cinnamon  fixty  grains,  of  yellow  and  white  flinders* 
of  each  a  quarter  of  an  ounce,  fhavings  of  harts -horn  an  ounce  ; 
take  nine  oranges,  and  put  in  the  peel;  then  cut  them  in  fmall 
pieces  ;  pour  upon  thele  two  quarts  of  the  belt  Rheniih,  or  the 
be  ft  white  wine  ;  let  it  infuie  three  or  four  days,  being  very  dole 
flopped  in  a  cellar  or  cool  place  :  if  it  infuie’  nine  or  ten  days,  it  is 
the  better* 


Another  ‘way  to  make  it. 

Provide  a  flag’s  heart,  puli  oft'  all  the  fat,  and  cut  it  very 
fmall,  and  pour  in  fo  much  Rhenifli  or  white  wine  as  will  cover 
it  ;  let  it  ftand  all  night  dole  covered  in  a  cool  place  ;  the  next 
day  add  the  aforclaki  things  to  it,  mix  it  very  well  together  ;  add* 
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S.ng  to  it  a  pint  of  the  bell:  role  water,  and  a  pint  of  the  juice  of 
celandine  :  you  may  put  in  ten  grains  of  faffron,  and  fb  put  it  in 
a  glafs  dill,  diddling  in  water,  railing  it  \yell  to  keep  in  the  deam9 
both  of  the  dill  and  receiver. 


To  make  Milk  Water . 

Take  agrimony,  endive,  fumetory,  baum,  elder  flowers,  vrhitp 
nettles,  water  creffes,  bank  creifes,  fage,  each  two  handfuls  ; 
e/e-bright,  brook  lime,  and  celandine,  each  two  handfuls  ;  the 
rofes  of  yellow  dock,  red  madder,  fennel,  horfe-radifh  and  li¬ 
quorice,  each  three  ounces ;  railins  doned  one  pound,  nutmegs 
diced,  winter  bark,  turmerick,  galangal,  each  two  drams  ;  carra- 
way  and  fennel  feed  three  ounces,  one  gallon  of  milk.  Didil  all 
with  a  gentle  fire  in  one  day.  You  may  add  a  handful  of  May 
wormwood. 

To  make  Angelica  Water P 

Wash  about  eight  handfuls  of  the  leaves,  and  cut  them,  and 
lay  them  on  a  table  to  dry  ;  when  they  are  dry  put  them  into 
an  earthen  pot,  and  put  to  them  four  quarts  of  drong  wine -lees  ; 
let  it  day  twenty-four  hours,  but  dir  it  twice  in  the  time  ;  then 
put  it  into  a  warm  dill  or  an  alembeck,  and  draw  it  off ;  cover 
your  bottles  with  a  paper,  and  prick  holes  in  it ;  fo  let  it  dand  two 
or  three  days ;  then  mingle  it  all  together,  and  fweeten  it ;  and 
when  k  is  fettled,  bottle  it  up,  and  flop  it.  clofe. 

To  make  Slip-Coat  Cheefe . 

To  fix  quarts  of  new  milk  hot  from  the  cow,  the  droakings* 
put  two  fpoonfuls  of  rennet  ;  and  when  it  is  hard  coming,  lay  it 
into  the  fat  with  a  fpoon,  not  breaking  it  all ;  then  prefs  it  with 
a  four  pound  weight,  turning  of  it  with  a  dry  cloth  once  an  hour, 
and  every  day  fhifting  it  into  frefh  grafs.  It  will  he  teady  to  cut, 
if  the  weather  be  hot,  in  fourteen  days. 

To  make  a  Brickbat  Cheefe .  It  mu ft  he  made  hi  the  Month  of 

September . 

To  two  gallons  of  new  milk,  put  a  quart  of  good  cream,  heat 
the  cream,  put  in  two  fpoonfuls  of  rennet,  and  when  it  is  come, 
break  it  a  little  ;  then  put  it  into  a  wooden  mould,  in  the  fliape 
of  a  brick.  It  mud  be  half  a  year  old  before  you  eat  it :  you 
mud  prefs  it  a  little,  and  fo  dry  it. 

To  make  Wlnte  Mead , 

To  five  gallons  of  water,  add  one  gallon  of  the  bed  honey  5 
then  fet  it  on  the  fire,  boil  it  together  well,  and  fkim  it  very  clean ; 
then  take  it  off  the  fire,  and  fet  it  by  ;  then  take  two  or  three 
races  of  ginger,  the  like  quantity  of  cinnamon  and  nutmegs, 
bruife  all  thefe  grofsly,  and  put  them  in  a  little  Holland -bag  in 
the  hot  liquor,  and  fo  let  it  dand  clofe  c°verecl  till  it  be  cold  ; 
then  put  as  much  ale-yead  to  it  as  will  make  it  work.  Keep  it  in 
a  warm  place  as  as  they  do  ale  ;  and  when  it  hath  wrought  well, 
tun  it  up  ;  at  two  •  months  you  may  drink  it,  having  been  bottled 
9  mouth?  But  if  you  keep  it  four  jnonths,  it  will  be  the  better. 
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To  7nak.c  Cordial  Poppy  Water . 

Put  two  gallons  of  very  good  brandy,  and  a  peck  of  poppies 
in  a  wide-mouth’d  glafs,  and  let  them  hand  forty-eight  hours, 
and  drain  the  poppies  out;  take  a  pound  of  raifins  of  the 
fun,  done  them  ;  and  an  ounce  of  coriander  feed,  and  an  ounce 
of  fweet  fennel  feeds,  and  an  ounce  of  liquorice  diced,  bruife 
them  all  together,  and  put  them  into  brandy,  with  a  pound,  of 
good  powder  fugar,  and  let  them  dand  four  or  eight  weeks,  jfhake 
it  every  day  ;  and  then  drain  it  off,  and  bottle  it  clofe  up  for  ufe. 

To  make  Proven  Pottage,  ,  - 

Cut  a  piece  of  lean,  gravy-beef  into  thin  collops,  and  hack 
them  with  the  back  of  cleaver ;  have  a  dew-pan  over  the  lire, 
with  a  piece  of  butter,  a  little  bacon  cut  thin  ;  let  them  be  brown 
over  the  fire,  and  put  in  your  beef:  let  it  dew  till  it  be  very 
brown  ;  put  in  a  little  dour,  and  then  have'  your  broth  ready  and 
fill  up  the  dew-pan  ;  put  in  two  onions,  a  bunch  of  fweet  herbs, 
cloves,  mace,  and  pepper  ;  let  all  dew  together  an  hour  covered  ; 
then  have  your  bread  ready  loaded  hard  to  put  in  your  difh,  and* 
drain  fome  of  the  broth  to  It,  through  a  fine  fieve ;  put  a 
fowl  of  fome  fort  in  the  middle,  with  a  little  boiled  fpinach  -minced 
in  it  ;  garnilhing  you  difii  with  boiled  lettuces,  fpinach  and  lemon. 

To  make  White  Barley  Pottage ,  with  a  Chicken  in  the  Middle. 

Make  your  dock,  with  an  old  hen,  a  knuckle  of  veal,  a  feraig 
end  of  mutton,  fome  fpice,  fweet-herbs  and  onions  ;  boil-  all  to¬ 
gether  till  it  be  drong  enough ;  then  have  your  barley  ready 
boiled  very  tender  and  white,  and  drain  fome  of  it  through  a 
cullender  ;  have  your  bread  ready,  loaded  in  your  difh,  with  fome 
fine  green  herbs,  minced  chervil,  fpinach,  forrel  ;  and  put  into 
your  difii  fome  of  the  broth  to  your  bread,  herbs,  and  chicken  ; 
the  barley,  drained  and  re-drained  ;  dew  all  together  in  the  difh 
a  little  while  ;  garnhh  your  difh  with  boiled  lettuces,  fpinach, 
and  lemon. 

Englijh  Jews  Puddings  ;  an  excellent  Dijb  for  fx  or  feven  Peopl 

for  the  Expence  of  Six-pence. 

Boil  a  calf’s  lights,  chop  them  fine,  foften  the  crumb  of  a 
two-penny  loaf  in  the  liquor  the  lights  were  boiled  in ;  mix 
them  well  together  in  a  pan  ;  take  about  half  a  pound  of  kidney 
fat  of  a  loin  of  veal  or  mutton  that  is  roaded,  or  beef ;  if  you 
have  none,  take  fuet  if  you  can  get  none,  melt  a  little  but¬ 
ter  and  mix*  in  ;  fry  four  or  five  onions,  cut  fmall  and  fried 
in  dripping,  not  brown,  only  foft ;  a  very  little  winter-favoury 
and  thyme,  a  little  lemon-peel  fhred  fine  ;  feafon  with  all-fpice, 
pepper,  and  fait  to  your  palate,  break  in  two  eggs ;  mix  it 
all  well  together,  and  have  ready  fome  fheep’s  guts  nicely  clean’d, 
and  fill  them  and  fry  them  in  dripping.  This  is  a  very  good  diib, 
gild  particularly  adapted  for  poor  people  ;  beeaufe  all  forts  of 
lights  are  good,  and  will  do,  as  hog’s,  fheep’s,  and  bullock’s, 
but  calf’s  are  bed  ;  a  handful  of  parfiey  boiled  and  chopped  fine, 
is  very  good,  mixed  with  the  meat.  Poor  people  may,  indead 
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of  the  fat  above,  mix  the  fat  the  onions  were  fried  in,  and  they 
will  be  very  good.  , 

To  make  a  Scotch  Haggafs. 

Chop  the  lights,  heart,  and  chitterlings  of  a  calf  very  fine, 
then  chop  a  pound  of  fuet  fine  ;  feafon  with  pepper  and  fait  to 
your  palate  j  mix  in  a  pound  of  flour,  or  oatmeal,  roll  it  up,  and 
put  it  into  a  calf’s  bag,  and  bpil  it ;  an  hour  and  half  will  do  it. 
Some  add  a  pint  of  good  thick  cream,  and  put  in  a  little  beaten 
mace,  clove  or  nutmeg  ;  or  all-fpice  is  very  good  in  it. 

T o  make  it  fiveet  with  Fruit. 

Take  the  meat  and  fuet  as  above-mentioned,  and  flour,  with 
beaten  mace,  cloves,  and  nutmeg  to  your  palate,  a  pound  of  cur¬ 
rants  wafhed  very  clean,  a  pound  of  raifins  Honed  and  chopped 
fine,  half  a  pint  of  fack  ;  mix  all  well  together,  and  boil  it  in 
£hc  calf  ’s  bag  two  hours.  Carry  it  to  table  in  the  bag  it  is  boiled 
in. 

To  make  four  Croat. 

Procure  fome  fine  hard  white  cabbages,  cut  them  very  final  1, 
have  a  tub  on  purpofe  with  the  head  out,  according  to  the  quantity 
you  intend  to  make  ;  put  them  in  the  tub  :  to  every  four  or  five 
.cabbages,  throw  in  a  large  handful  of  fait  ;  when  you  have  done 
as  many  as  you  intend,  lay  a  very  heavy  weight  on  them,  to  prefs 
them  down  as  flat  as  poffible,  throw  a  cloth  over  them,  and  lay 
on  the  cover ;  let  them  Hand  a  month,  then  you  may  begin  to 
ufe  it.  It  will  keep  twelve  months,  but  be  fure  to  keep  it  always 
dole  covered,  and  the  weight  on  it  ;  if  you  throw  a  few  carraway 
feeds  pounded  fine  amongfl  it,  they  give  it  a  fine  flavour.  The 
way  to  drefs  it  is  with  a  fine  fat  piece  of  beef  Hewed  together. 
It  is  a  difh  much  made  ufe  of  among-fl  the  Germans,  and  in  the 

*  ;  v  #  Cj  ' 

.North  Countries,  where  the  frofl  kills  all  the  cabbages  ;  therefore 
they  prefeiVe  them  jn  this  manner,  before  the  froH  takes  them. 

Cabbage -Halks,  cauliflowers  fialks,  and  artichoke -flalks,  peel’d 
and  cut  fine  down  in  the  fame  manner,  are  very  good. 


To  .keep  Green  Peafe ,  Beans ,  &c.  and  Fruits ,  frejh  and  good  till 

Chrfmas^ 


Ga  ther  all.  your  things  on  a  fine  clear  day,  in  the  increafe  o 
full  of  the  moon,-  take  well-glazed  earthen  or  Hone  pots  quite 
new,  that  have  not  been  laid  in  water,  wipe  them  clean,  lay  in 
your  fruit  very  carefully,  and  take  great  care  none  is  bruifed  or 
damaged,  nor  too  ripe,  but  juft  in  their  prime;  Hop  down  the  jar 
clofe,  and  pitch  it,  and  tie  a  leather  over.  Kidney  beans  may  be 
done  the  fame  manner  ;  bury  them  two  feet  deep  in  the  earth, 
and  keep  them  there  till  you  have  occafion  for  them.  Do  peafe 
and  beans  the  fame  way,  only  keep  them  in  the  pods,  and  don’t 
let  your  peafe  be  either  too  young  or  too  old  ;  the  one  will  run  to 
water,  and  the  other  the  worm  will  eat ;  as  to  the  two  latter,  lay 
a  layer  of  fine  writing  fand,  and  a  layer  of  pods,  and  fo  on  till 
full  ;  the  red  as  above.  You  may  keep  flowers,  the  fame  way. 
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To  make  Paco  Lilia ,  or  Indian  pickle ,  the  fame  the  Mangoes  corns 

over  in. 

Lay  a  pound  of  race-ginger  in  water  one  night  j  then  fcrape  it, 
and  cut  it  in  thin  flices,  and  put  to  it  fome  fait,  and  let  it  hand 
in  the  fun  to  dry  ;  take  long  pepper  two  ounces,  and  do  it  as  the. 
ginger.  Take  a  pound  of  garlick,  and  cut  it  in  thin  flices,  and 
fait  it,  and  let  it  hand  three  days  ;  then  wafh  it  well,  and  let  it 
be  falted  again,  and  hand  three  days  more  ;  then  wafli  it  well  and 
drain  it,  and  put  it  in  the  fun  to  dry.  Take  a  quarter  of  a  pound 
of  muhard -feeds  bruifed,  and  half  a  quarter  of  an  ounce  of  tur~ 
merick  :  put  the fe  ingredients,  when  prepared,  into  a  large  hone 
or  glafs  jar,  with  a  gallon  of  very  good  white  wine  vinegar,  arid 
hir  it  very  often  for  a  fortnight,  and  tie  it  up  clofe. 

In  this  pickle  you  may  put  white  cabbage,  cut  in  quarters, 
and  put  in  a  brine  of  fait  and  water  for  three  days,  and  then  boil 
frefh  fait  and  water,  andjuh  put  in  the  cabbage  to  fcald,  andprefs 
out  the  water,  and  put  it  in  the  fun  to  dry,  in  the  fame  manner 
as  you  do  cauliflowers,  cucumbers,  melons,  apples,  French  beans, 
plumbs,  or  any  fort  or  fruit.  Take  care  they  are  all  well  dried 
before  you  put  them  into  the  pickle  :  you  need  never  empty  the 
jar,  but  as  the  things  come  in  feafon,  put  them  in,  and  fupply  it 
with  vinegar  as  often  as  there  is  occafion. 

If  you  would  have  your  pickle  look  green,  leave  out  the  tur- 
merick,  and  green  them  as  ufual,  and  put  them  into  this  pickle 
cold. 

In  the  above,  you  may  do  walnuts  in  a  jar  by  themfelves  :  put 
the  walnuts  in  without  any  preparation,  tied  clofe  down,  and  kept 
fome  time.  '  *  .  v 


T o  preferve  Cucumbers  equal  with  any  Italian  Sweetmeats . 

Put  fine  young  gerkins,  of  two  or  three  different  fizes,  into  a 
flone  jar,  cover  them  well  with  vine-leaves,  fill  the  jar  with  fpring- 
water,  cover  it  clofe  ;  let  it  hand  near  the  fire,  fo  as  to  be  quite 
warm,  for  ten  days  or  a  fortnight  ;  then  take  them  out,  and 
throw  them  into  lpring-water,  they  w'ill  lock  quite  yellow,  and 
ftink,  but  you  muft  not  regard  that.  Have,  ready  your  preferring  - 
pan ;  take  them  out  of  that  water,  and  put  them  into  the  pan, 
cover  them  well  with  vine-leaves,  fill  it  with  fpring -water,  fet  it 
over  a  charcoal  fire,  cover  them  clofe,  and  let  them  fimmer  very 
flow  ;  look  at  them  often,  and  when  you  fee  them  turned  quite  of 
a  fine  green,  take  off  the  leaves,  and  throw  them  into  a  large 
fieve  ;  then  into  a  coarfe  cloth,  four  or  five  times  doubled  ;  when 
they  are  cold,  put  them  into  the  jar,  and  have  ready  your  fyrup, 
made  of  double-refined  fugar,  in  which  boil  a  great  deal  of  lemon- 
peel  and  whole  ginger  ;  pour  it  hot  over  them,  and  cover  them 
down  clofe  ;  do  it  three  times  ;  pare  your  lemon -pee!  very  thin, 
and  cut  them  in  long  thin  bits,  about  two  inches  long  ;  the  ginger 
muff  be  Well  boiled  in  water  before  it  is  put  in  the  lyrup.  Take 
long  cucumbers,  cut  them  in  half,  fcoop  out  the  infide  ;  do  them 
the  fame  way  :  they  eat  very  fine  in  minced  pies  or  puddings ;  or 
jboil  the  fyrup  to  a  candy,  and  dry  them  on  ficves. 
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Of  preferring  Salmon ,  and  all  Sorts  of  Fijh  the  Jews'  Way . 

Take  either  cod,  falmon,  or  any  large  fifli,  cut  off  the  head* 
wafh  it  clean,  and  cut  it  in  flices  as  crimp’d  cod  is,  dry  it  very 
well  in  a  cloth  ;  then  flour  it,  and  dip  it  in  yolks  of  eggs,  and 
fry  it  in  a  great  deal  of  oil;  till  it  is  of  a  fine  brown,  and  well 
done  ;  take  it  out  and  lay  it  to  drain,  till  it  is  very  dry  and  cold. 
Whitings,  mackarel,  and  flat  fifh,  are  done  whole  ;  when  they 
are  quite  dry  and  cold,  lay  them  in  your  pan  or  velTel,  throw  in 
between  them  a  large  quantity  of,  mace,  cloves,  and  fliced  nutmeg, 
a  few  bay  leaves  ;  have  your  pickle  ready,  made  of  the  belt  white 
wine  vinegar,  in  which  you  muft  boil  a  great  many  cloves  of  gar- 
lick  and  fhalot,  black  and  .white  pepper,  Jamaica  and  long  pep¬ 
per,  juniper  berries  and  fait;  when  the  garlick  begins  to  be  ten¬ 
der,  the  pickle  is  enough  :  when  it  is  quite  cold,  pour  it  on  your 
fifh,  and  a  little  oil  on  the  top.  They  will  keep  good  a  twelvemonth 
and  are  to  be  eat  cold  with  oil  and  vinegar  :  they  will  go  good  to 
to  the  Eaft-  I  tidies.  All  forts  of  fifli  fried  well  in  oil,  eat  very 
fine  cold  with  fhalot,  or  oil  and  vinegar.  Obferve,  in  the  pickling 
of  your  fifli,  to  have  the  pickle  ready  :  firfl  put  a  little  pickle  in  ; 
then  a  layer  of  fifli ;  then  pickle  ;  then  a  little  fifh,  and  fo  lay 
them  down  very  clofe,  and  to  be  well  covered  ;  put  a  little  faffron 
in  the  pickle,;  Frying  fifh  in  common  oil  is  not  fo  expenfive  with 
care  ;  for  prefent  ufe  a  little  does  ;  and  if  the  cook  is  careful  not 
to  bum  the  oil,  or  black  it,  it  will  fry  them  two  or  three  times. 

To  preferre  Tripe  to  go  to  the  Eaft  Indies. 

Procure  d  fine  belly  of  tripe,  quite  frefh.  Take  a  four  gallon 
cafk  well  hooped,  lay  in  your  tripe,  and  have  your  pickle  ready 
made  thus  :  take  feven  quarts  of  fpring-water,  and  put  as  much 
fait  into  it  as  will  make  an  egg  fwira,  that  the  little  end  of  the 
egg  may  be  about  an  inch  above  the  water  ;  (take  care  to  have 
die  fine  clear  fait,  for  the  common  fait  will  fpoil  it)  add  a  quart 
of  the  bed:  white  wine  vinegar,  two  fprigs  of  rofemary,  an  ounce 
of  all-fpice,  pour  it  on  your  tripe  ;  let  the  cooper  fallen  the  caflc 
down  direftly ;  when  it  comes  to  the  Indies,  it  raufl  not  be 
opened  till  it  is  wanted  to  be  drefled  ;  for  it  won’t  keep  after  the 
cafk  is  opened.  The  way  to  drefs  it  is,  lay  it  in  water  half  an 
hour  5  then  fry  it  or  boil  it  as  we  do  here. 

The  Manner  of  dr  effing  various  Sorts  of  dried  Fifh  ;  as 
Stock  fifh,  Salmon,  Cod ,  Whitings,  &c. 

The  general  Rule  for  fteeping  of  dried  Fijh,  the  Stock  fjh  excepted. 

All  kinds  of  fifli,  except  flock-fifli,  are  falted,  or  either  dried, 
in  the  fun,  as  the  mod:  common  way,  or  in  prepared  kilns,  or 
by  the  fmoke  of  wood  fires  in  chimney  corners  ;  and  in  either 
cafe  require  the  being  foftened  and  frefhened  in  proportion  to 
their  bulk,  their  nature  or  drynefs  ;  the  very  dry  fort,  as,  cod- 
fifh,  bacalo,  or  whiting,  and  fuch  like,  fhould  be  fieeped  in 
luke-warm  milk  and  water  ;  the  fieeping  kept  as  near  as  poffeble 
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to  an  equal  degree  of  heat.  The  larger  fiih  fliould  be  fteepeci 
twelve,  thefmall,  as  whiting,  &c.  about  two  hours.  The  cod 
are  therefore  laid  to  deep  in  the  evening,  the  whitings,  &c.  in 
morning  before  they  are  to  be  dreffed  ;  after  the  time  of  beeping, 
they  are  to  be  taken  out,  and  hung  up  by  the  tails  until  they 
are  drefted  :  the  reafon  of  hanging  them  up  is,  that  they  fofteit 
equally  as  in  the  deeping,  without  extracting  too  much  of  the 
relilh,  which  would  make  them  infipid  ;  when  thus  prepared,  the 
fmall  fifh,  as  whiting,  tufk,  and  fuch  like,  are  flowered  and  laid 
on  the  gridiron  ;  and  when  a  little  hardened  on  the  one  fide, 
mud  be  turned  and  baited  with  oil  upon  a  feather  ;  and  when 
balled  on  both  Tides,  and  well  hot  through,  taken  up,  always  ob- 
ferving,  that  as  fweet  oil  fupples,  and  fupplies  the  filh  with  a 
kind  of  artificial  juices,  fo  the  fire  draws  out  thofe  juices  and 
hardens  them  ;  therefore  be  careful  not  to  let  them  broil  to© 
long  ;  no  time  can  be  prefcfibed,  becaufe  of  the  difference  of 
fires,  and  the  iizes  of  the  fiih.  A  clear  charcoal  fire  is  much 
the  belt,  and  the  fiih  kept  at  a  good  difiance  to  broil  gradually  i 
the  belt  way  to  know  when  they  are  enough  is,  they  will  fwell  a 
little  in  the  baiting,  and  you  mufi  not  let  them  fall  again. 

The  fauces  are  the  fame  as  ufual  to  falt-fiih,  and  garnifh  with' 
oy fiers  fried  in  batter 

For  a  fupper,  for  thofe  that  love  fweet  oil,  the  belt  fauce  is 
oil,  vinegar,  and  muftard  beat  (ip  to  a  confidence,  and  ferved  up 
in  faucers. 

If  boiled  as  the  great  fiih  ufually  are,  it  ihould  be  in  milk  and 
water,  but  not  fo  properly  boiled  as  kept  juft  fimmering  over  an 
equal  fire  ;  in  which  way,  halt  an  hour  will  do  the  large  ft  fifh,, 
and  five  minutes  the  fmalleft,  Some  broil  both  forts  after  fkn- 
mering,  and  fome  pick  them  to  pieces,  and  then  tofs  them  up  in 
a  pan  with  fried  onions  and  apples. 

They  are  either  way  very  good,  and  the  choice  depends  on  the 
weak  or  firong  fiomach  of  the  eaters. 

Dried  Salmon  mujt  be  differ e fitly  managed . 

Dried  falmon  though  a  large  fiih,  does  not  require  mor^ 
fieeping  than  a  whiting ;  and  when  laid  on  the  gridiron,  fliould 
be  moderately  peppered. 

The  dried  Herring . 

Instead  of  milk  and  water,  ihould  be  fieeped  the  like  time  as 
the  whiting,  in  fmall  beer  ;  and  to  which,  as  to  ail  kind  of  broiled 
lalt-fiih,  tweet  oil  will  always  be  found  the  befi  baiting,  and  no 
way  affeCt  even  the  delicacy  of  thofe  who  do  not  love  oil. 

Stock  Fijh , 

Are  very  different  from  thofe  we  have  juft  mentioned;  they 
being  dried  in  the  froft  without  fait,  are  in  their  kind  very  in¬ 
fipid  and  are  only  eatable  by  the  ingredients  that  make  them  fo, 
and  the  art  of  cookery  ;  they  ihould  be  firft  beat  with  a  fledge 
hammer  on  an  iron  anvil,  or  on  a  very  fblid  fmooth  oaken  block  ; 
and  when  reduced  almoft  to  atoms,  the  ikin  and  bones  taken 
away,  and  the  remainder  of  the  fiih  fieeped  in  milk  and  warm 
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water  until  very  foft ;  then  drained  out,  and  put  Into  a  {blip- 
difh  with  new  milk,  powdered  cinnamon,  mace,  and  nutmeg; 
the  chief  part  cinnamon,  a  pafte  round  the  edge  of  the  difh,  and 
put  In  a  temperate  oven  to  fimmer  for  about  an  hour,  and  then 
ferved  up  in  the  place  of  pudding. 

N.  The  inhabitants  of  Italy  eat  the  fkin  boiled,  either  hot 
or  cold,  and  mod;  u  fit  ally  with  oil  and  vinegar,  preferring  the 
ikin  to  the  body  of  the  fifh, 

1  . . .  /  .  •  ■  ■  • 1  ■ 

The  Way  of  curing  MackreL 

Get  fome  frefh  mackrel,  fplit  them  down  the  backs,  open 
them  flat :  take  out  the  guts,  and  wafh  them  very  clean  from  the 
blood,  hang  them  up  by  the  tails  to  drain  well ;  do  this  in  the 
cool  of  the  evening,  or  in  a  very  cool  place  ;  drew  fait  at  the 
bottom  of  the  pan,  fprinkle  the  fifh  well  with  clean  fait,  lay 
them  in  the  pan,  belly  to  belly,  and  back  to  back  ;  let  them 
lie  rn  the  fait  above  twelve  hours,  wafh  the  fait  clean  off  in  the 
pickle,  hang  them  again  up  by  the  tails  half  an  hour  to  drain  ; 
pepper  the  infides  moderately,  and  lay  them  to  dry  on  inclining 
frones  facing  the  fun;  never  leaving  them  out  when  the  fun  is 
off,  nor  lay  them  out  before  the  fun  has  difperfed  the  dews,  and 
the  dones  you  lay  them  on  be  dry  and  warm.  A  week’s  time  of 
fine  weather  perfectly  cures  them  ;  when  cured,  hang  them  up 
by  the  tails,  belly  to  belly,  in  a  very  dry  place,  but  not  in  fea- 
coal  fmoak,  as  it  will  fp oil  their  flaveur. 

To  drefs  cured  Mackreh 

Fs.y  them  in  boiling  oil,  and  lay  them  to  drain,  or  broil  them 
before,  or  on  a  very  clear  fire  :  in  the  latter  cafe,  bade  them 
with  oil  and  a  feather  ;  fauce  will  be  very  little  wanting,  as  they 
will  be  very  moifl  ,and  mellow,  if  good  in  kind  ;  ptherwife  you 
may  ufe  melted  butter  and  crimped  parfley. 

Calves  Feet  flevoed. 

Take  a  calPs  foot,  cut  it  into  four  pieces,  put  it  into  a  fauce- 
pan,  with  half  a  pint  of  foft  water,  and  a  middling  potatoe  ; 
fcrape  the  outfide  fkin  clean  off,  dice  it  thin,  and  a  middling 
onion  peeled  and  diced  thin,  fome  beaten  pepper  and  fait,  cover 
it  clofe,  and  let  it  dew  very  foftly  for  about  two  hours  after  it 
fioils ;  be  fure  to  let  it  fimmer  as  foftly  as  you  can  ;  eat  it  with¬ 
out  any  fauce;  it  is  an  excellent  difh. 

To  pickle  a  Buttock  of  Beef 

Get  a  fine  buttock  of  well  fed  ox  beef,  and  with  a  long  nar¬ 
row  knife  make  holes  through,  in  which  holes  you  mud;  rim 
fquare  pieces  of  fat  bacon,  about  as  thick  as  your  finger,  in 
about  a  dozen  or  fourteen  places,  and  have  ready  a  great  deal  of 
parfley  clean  wafheai  and  picked  fine,  but  not  chopped;  and  in 
every  hole  where  the  bacon  is,  duff  in  as  much  of  the  parfley 
as  you  can  get  in,  with  a  long  round  dick  ;  then  take  half  an 
ounce  of  mace,  cloves  and  nutmegs,  an  equal  quantity  of  each, 
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dried  before  the  fire,  and  pounded  fine,  and  a  quarter  of  an 
ounce  of  black  pepper  beat  fine,  a  quarter  of  an  ounce  of  car¬ 
damom-feeds  beat  fine,  and  half  an  ounce  of  juniper  berries 
beat  fine,  a  quarter  of  a  pound  of  loaf  fugar  beat  fine,  two  large 
fpoonfuls  of  fine  fait,  two  tea-fpooonfuls  of  India  pepper,  mix 
all  together,  and  rub  the  beef  well  with  it ;  let  it  lie  in  this 
pickle  two  days,  turning  and  rubbing  it  twice  a  day  ;  then  throw 
into  the  pan  two  bay-leave's  ;  fix  fhalots  peeled  and  cut  fine,  and 
pour  a  pint  of  fine  white  wine  vinegar  over  it,  keeping  it  turned 
and  rubbed  as  above  ;  let  it  lie  thus  another  day  ;  then  pour  over 
it  a  bottle  of  red  port  or  Madeira  wine;  let  it  lie  thus  in  this 
pickle  a  week  or  ten  days ;  and  when  you  drefs  it,  fiew  it  in 
the  pickle  it  lies  in,  with  another  bottle  of  red  wine  ;  it  is 
an  excellent  difti,  and  eats  bell  cold,  and  will  keep  a  month  or 
fix  weeks  good. 


To  make  a  fine  Bitter* 

Get  an  ounce  of  the  finefi  Jefuit  powder,  half  a  quarter  of 
an  ounce  of  fnake-root  powder,  half  a  quarter  of  an  ounce  of  fait 
of  wormwood,  half  a  quarter  of  faffron,  half  a  quarter  of  cochi¬ 
neal  ;  put  it  into  a  quart  of  the  belt  brandy,  and  let  it  Hand 
twenty-four  hours ;  every  now  and  then  fhaking  the  bottle. 


An  approved  Method  ffaEiifsd  by  Mrs.  Dukeey,  the  Queers  Tyre- 
Woman i  to  prefer've  Hair ,  and  make  it  grow  thick. 

Put  into  a  quart  of  white  wine,  one  handful  of  rofemary 
flowers,  half  a  pound  of  honey,  diflil  them  together;  then  add 
a  quarter  of  a  pint  of  oil  of  fweet  almonds,  (hake  it  very  well 
together,  put  a  little  of  it  into  a  cup,  warm  it  blood  warm,  rub 
it  well  on  your  head,  and  comb  it  dry. 


A fne  Lip-falve, 

To  two  ounces  of  virgin’s  wax  put  two  ounces  of  hog^s  lard, 
half  an  ounce  of  fpermaceti,  one  ounce  of  oil  of  fweet  almonds, 
two  drams  of  balfam  of  Peru,  two  drams  of  alkanet  root  cut 
fmall,  fix  new  raid  ns  Hired  fmall,  a  little  fine  fugar,  dimmer 
them  all  together  a  little  while ;  then  firain  it  off  into  little  pots. 
It  is  the  finefi  lip  lalve  in  the  world. 

A  Powder  for  the  Heart-burn, 

Take  fix  oiirices  of  white  chalk,  eyes  and  claws  of  crabs,  of 
each  an  ounce  ;  oil  of  nutmeg  fix  drops  ;  make  them  into  a  fine 
powder.  About  a  dram  of  this  in  a  glads  of  cold  water  is  an  in¬ 
fallible  cure  for  the  heart-burn. 


To  make  Carolina  Snow  Balls, 

Provide  half  a  pound  of  rice,  Wafli  it  clean,  divide  it  into 
fix  parts ;  take  fix  apples,  pare  them  and  fcoop  out  the  core,  in 
which  place  put  a  little  lemon -peel  Hired  very  fine  ;  then  have 
ready  fome  thin  cloths  to  tie  the  balls  in  :  put  the  rice  in  the 
cloth,  and  lay  the  apple  on  It,  tie  them  up  clofe  ;  put  them  into 
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cold  water,  and  when  the  water  boils,  they  will  take  an  hour 
and  a  quarter  boiling :  be  careful  how  you  turn  them  into  the 
bifh,  that  you  don’t  break  the  rice,  and  they  will  look  as  white 
as  fnow,  and  make  a  very  pretty  difh; 

The  fauce  is,  to  this  quantity,  a  quarter  of  a  pound  of  frefli 
butter,  melted  thick,  a  glafs  of  white  wine,  a  little  nutmeg  and 
beaten  cinnamon,  made  very  fweet  with  fugar  :  boil  all  qp  to¬ 
gether,  and  pour  it  into  a  bafon,  and  fend  to  table. 

'A  Carolina  Rice  Pudding . 

Wash  half  a  pound  of  rice,  put  it  into  a  faucepan,  with  a 
quart  of  milk,  keep  it  birring  till  it  is  very  thick  ;  take  great 
care  it  don’t  burn  ;  then  turn  it  into  a  pan,  and  grate  fome  nut¬ 
meg  into  it,  and  two  tea  fpoonfuls  of  beaten  cinnamon,  a  little 
lemon-peel  Hired  fine,  fix  apples,  pared  and  chopped  fmall  ? 
mix  all  together  with  the  yolks  of  three  eggs,  and  fweetened  to 
your  palate  ;  then  tie  it  up  clofe  in  a  cloth  ;  put  it  into  boiling 
water,  and  be  fure  to  keep  it  boiling  all  the  time  ;  an  hour 
and  a  quarter  will  boil  it.  Melt  butter  and  pour  over  it,  and 
throw  fome  fine  fugar  all  over  it ;  and  a  little  wine  in  the  fauce 
will  improve  it. 

To  diftil  Treacle  Water ,  Lady  Monmouth' s  <way. 

Take  three  ounces  of  hartfhorn,  fhaved  and  boiled  in  bur- 
rage  water,  or  fuccory  wood,  forrel  or  refpice  water  ;  or  threer 
pints  of  any  of  thefe  waters  boiled  to  a  jelly,  and  put  the  jelly 
and  hartfhorn  both  into  the  bill ;  and  add  a  pint  more  of  thefe 
waters  when  you  put  it  into  the  bill ;  take'  the  roots  of  ellicam- 
pane,  gentian,  cyprefs-tuninfil,  of  each  an  ounce  ;  of  blefled 
thible,  call’d  cardus,  and  angelica,  of  each  an  ounce  ;  of  forrel 
roots  two  ounces  ;  of  balm,  of  fweet  marjoram,  of  burnet,  of 
each  half  an  handful ;  lily-comvally  flowers,  burrage  buglofs, 
rofemary,  and  marigold  flowers,  of  each  two  ounces ;  of  citron 
rinds,  cardus  feeds  and  citron  feeds,  of  alkermes-berries  and  co¬ 
chineal,  each  of  thefe  an  ounce. 

Prepare  all  thefe  Simples  thus . 

Let  the  flowers  be  gathered  as  they  come  in  feafon,  and  put 
th§m  in  glafles  with  a  large  mouth,  and  put  with  them  as  much 
good  fack  as  will  cover  them,  and  tie  up  the  glafles  clofe  with 
bladders  wet  in  the  fack,  with  a  cork  and  leather  tied  upon  it 
clofe  ;  adding  more  flowers  and  fack  as  occafion  is ;  and  when 
one  glafs  is  full,  take  another,  till  you  have  your  quantity  of 
flowers  to  dibii ;  put  cochineal  into  a  pint  bottle,  with  half  a 
pint  of  fack,  and  tie  it  up  clofe  with  a  bladder  under  the  cork, 
and  another  on  the  top  wet  in  fack,  tied  up  clofe  with  brown 
thread  ;  and  then  cover  it  up  clofe  with  leather,  and  bury  it 
banding  upright  in  a  bed  of  hot  horfe-dung  for  nine  or  ten  days ; 
look  at  it,  and  if  diffolyed,  take  it  out  of  the  dung,  but  don’t 
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<apen  it  till  you  diflil  j  ilice  all  the  roles,  beat  the  feed*  and  the 
slkermes  berries,  and  put  them  into  another  glafs  j  amongd  all, 
put  no  more  fack  than  is  necelfary  ;  and  when  you  intend  to  dillil » 
take  a  pound  of  the  bed:  Venice  treacle,  and  diffolve  it  in  fix  pints 
of  the  bed  white  wine,  and  three  of  red  rofe-water,  and  put  all 
the  ingredients  into  a  bafon,  and  ftir  them  all  together,  and  diftil 
them  in  a  glafs  Hill,  (balnea  Mariar)  don*t  open  the  ingredients 
sill  the  fame  day  you  diftih 
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Lmcnd,  to  make  an  almond 
foup,  116,  An  almond 
fraze,  122.  To  make  pretty 
almond  puddings,  127.  An¬ 
other  way  to  make  an  almond 
pudding,  160.  To  boil  an  al¬ 
mond  pudding,  ib.  To  make 
the  Ipfwich  almond  pudding, 
163.  Almond  hogs  puddings, 
three  ways,  190.  Almond 
eheefecakes,  214.  Almond 
cuflards,  215.  Almond  cream, 
217.  Almond  rice,  2 68. 
How  to  make  almond  knot3, 
570.  To  make  almond  milk 
for  a  wafh,  ib,  How  to  make 
line  almond  cakes,  274.  To 
make  almond  butter,  280. 

Amulet,  to  make  an  amulet  of 
beans,  155. 

A.NCKOVY,  to  make  anchovy 
iaucej  91.  Anchovies,  237. 

Andouilles,  or  calf’s  chitter¬ 
lings,  to  drefs,  43, 

Angelica,  how  to  candy  it, 
278. 

Apple  fritters,  how  to  make 
12c.  To  make  apple  fraze3, 
122.  A  pupton  of  apples,  123, 
To  bake  apples  whole,  124. 
To  make  black  caps  of  apples, 
-ib.  An  apple  pudding,  16  r, 
169.  Apple  dumplins,  two 
wavs,  170.  A  fiorentine  of 
apples,  ib.  An  apple  py  e,  1  7  2. 

Apricot-pudding,  how  to 
make,  16 1,  163,  169.  To 
pickle  apricots,'  203.  To  pre- 
ferve  apricots,  234,  270.  To 
make  thin  apricot  chips,  27 1„ 
How  to  preferve  apricots 
green,  275. 

April,  fruits  yet  lading,  232. 


Arms,  of  iron  of  Teel,  how  to 
keep  from  ruliing,  284. 

Artichokes,  how  to  drefs,  i2» 
To  make  a  fricafey  of  arti¬ 
choke-bottoms,  146.  To  fry 
artichokes,  ib.  To  make  an 
artichoke  pye,  17 1.  To  keep 
artichoke  bottoms  dry,  185* 
To  fry  artichoke  qottoms,  ib. 
To  ragoo  artichoke  bottoms, 
ib.  To  fricafey  artichoke 
bottoms,  186.  To  pickle 
young  artichokes,  206.  To 
pickle  artichoke  bottoms,  ib. 
To  keep  artichokes  all  the 
year,  238.  To  drefs  artichoke 
fuckers  the  Spanifh  way,  267* 
To  dry  artichoke  Talks,  ib. 
Artichokes  preferved  the 
Spanifh  way,  ib. 

Asparagus,  how  to  drefs, 

How  to  make  a  ragoo  of  af~ 
paragus,  84.  To  drefs  afpa- 
ragus  and  eggs,  147.  Afparagus 
forced  in  French  rolls,  149* 
T'o  pickle  afparagus,  20 1„, 
Afparagus  dreffed  the  Spanifht 
way,  266. 

August,  the  produff  of  the 
kitchen  and  fruit- garden-  this 
month,  253. 

E 

Bacon,  how  to  make,  192.  How' 
to  chufe  Englifh  bacon,  247* 
See  Beans. 

Bake,  to  bake,  a  pig,  3.  A  leg 
of  beef,  14.  An  ox’s  head,  ib. 
A  calf’s  head,  19.  A  Bleep’s 
head,  20.  Lamb  and  rice,  37. 
Bak’d  mutton  chops,  ib.  Ox’s 
'palates  bak’d,  90.  To  bake 
turbuts,  132.  An  almond 
pudding,  160.  Fifh,  186.  An 
patmeal  pudding,  187.  A  rice 
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pudding,  ib.  Baited  cuftaids 
brow  to  make,  2 i.$ 

Balm,  how  to  diflil,  243. 

Bamboo,  an  imitation  of,  hovtf 
to  pickle,  207 „ 

Barbed,  a  fifh,  hoW  to  chiife, 
231. 

Barberries,  how  to  pickle, 
20$.  To  preferve  barberries, 
275. 

Barley-soup,  how  to  make, 

1  I  6.  To  make  barley  gtuel, 

1 1 8.  A  pearl  barley  pudding, 

1 61.  A  French  barley  pud¬ 
ding,  ib.  Barley  water,  183. 
Barley  cream,  216,  28®. 

Barm,  to  make  bread  without,’ 
230. 

Bat  ter,  how  to  make  a  batter 
pudding,  163.  To  make  a 
batter  pudding  without  eggs, 
ib. 

Beans  and  Bacon,  howto  drefs, 
13.  To  make  a  fricafey  of 
kidney  beans,  83.  To  drefs 
Windfor  beans,  ib.  To  make 
a  ragoo  of  French  beans,  130. 
A  ragoo  of  beans  with  a  force, 
131.  Beans  ragoo’d  with  a 
cabbage,  ib.  Beans  ragoo’d 
with  parfnips,  ib.  Beans  ra¬ 
goo’d  with  potatoes,  ib.  How 
to  drefs  beans  in  ragoo,  1 33* 
How  to  make  an  amulet  of 
beans,  ib.  To  make  a  bean 
tanfey*  ib.  Beans  drelfed  the 
German  way*  267. 

Best-root,  how  to  pickle.  205. 

Bedstead,  to  clear  of  bugs* 

2  $6. 

Be  ef,  howto  road,  1,  8.  Why 
not  to  be  faked  before  it  is 
laid  to  the  fire,  ib.  How  to 
be  kept  before  it  is  drefled,  ib. 
Its  proper  garnifh,  ib.  Flow 
to  draw  beef  gravy,  13.  To 
bake  a  leg  of  beef,  .14.  How 
to  ragoo  a  piece  of  beef,  24. 
To  force  afurloin  of  beef,  23. 
To  force  the  inlide  of  a  rump 
of  beef,  the  French  falhion, 
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ib.  Beef  escarloy,  26.  Beef 
a  la  datibe,’  ib.  Beef  a  la  mode 
in  pieces,  ib.  Beef  a  la  mode 
the  French  way,  ib.  Beef 
olives,  27.  Beefcollbps,  ib® 
To  flew  beef  flecks,  28.  To 
fry  beef  fleaks,  ib.  A  fecohd 
way  to  fry  beef  fleaks,  ib„' 
Another  way  to  do  besf  fleaks, 
Ib.  A  pretty  fide  difti  of 
beef,  ib.  To  drefs  a  fillet  of 
beef,'  29.  Beef  fleaks  rolled, 
ib.  To  flew  a  rump  of  beef, 
ib.  Another  way  to  flew  a 
rump  of  beef,  ib.  Portugal 
beef,  30.  To  flew  a  rump  of 
beef, or  the  brifcirit,the  French 
way,  ib.  To  flew  beef  gob- 
bots,  ib.  Beef  royal,  31.  To 
make  collops  of  cold  beef,  88. 
To  make  beef  broth,  96.  A 
beef  fteak  pye,  104,  Beef 
Broth  for  very  weak  people, 
178. .  A  beef  pudding.  186. 
To  pot  cold  beef*  192.  Beef 
like  tenifon,  194.'  To  collar 
beef,  ib.  Another  way  to 
to  feafon  a  collar  of  beef,  .193* 
To  make  Dutch  beef,  ib. 
Beef-hams,  196.  Names  of 
the  different  parts  of  a  bullock,, 
244.  How  to  chufe  good 
beef,  246.  How  to  pickle  or 
preferve  beef,  263.  To  flew 
a  buttock  of  beef,  264.  Ths 
Jews  ways  to  pickle  beef, 
which  will  go  good  to  the 
W efl-Indies,  and  keep  a  year 
good  in  the  pickle,  and  with 
care  will  goto  the  Eafl- Indies* 
284*  Pickled  beef  for  prefent 
life,  286.  Beef  fleaks  after 
the  French  way,  ib.  To 
pickle  a  buttock  of  beef,  293. 
Beer,  directions  for  brewing  it, 
226,  227,  The  befl  thing  for 
rope-beer,  228.  To  cure  four 
beer,  ib. 

Birch  wine,  how  to  make,  223. 
Birds  potted,  to  fave  them  when 
they  begin  to  be  bad  198. 

Biscuits* 
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Biscuits  ,  to  make  drop  bifcuits, 

2 1 1 .  To  make  common  bif¬ 
cuits,  ib.  To  make  French 
bifcuits,  ib.  271.  How  to 
make  bifcuit  bread,  278.  To 
make  orange  bifcuits,  282. 

Bi  tter,  how  to  make  line,  296. 

Blackbirds,  to  choofe,  250, 

Blackcaps,  how  to  make,  124. 

Blackberry  wine,  to  make, 
271.' 

Blanch’d  cream,  to  make  217# 

Boil,  general  directions  for  boil¬ 
ing,  6.  To  boil  a  ham,  jib. 
To  boil  a  tongue,  ib.  Fowls 
and  houfe  lamb,  ib.  Pickled 
pork,  14.  A  rump  of  beef  tlje 
French  fafhion,  26.  A  haunch 
or  neck  of  venifon,  48.  A  leg 
of  mutton  like  venifon,  49. 
Chickens  boiled  with  bacon 
and  celery,  57,  A  duck  or 
rabbit  with  onions,  59,  Ducks 
the  F rench  way,  60.  Pigeons, 
63.  Ditto,  boiled  with  rice, 
ib.  Partridges,  66.  Rabbits, 
73.  Rice,  75.  A  cod’s  head, 
130.  Turbot,  132.  Sturgeon, 
139.  Soals,  141.  Spinach, 
148.  A  fcrag  of  veal,  178. 

A  chicken,  179.  Pigeons,  ib. 
Partridge  or  any  other  wild 
fowl,  ib.  A  plaifc  or  flounder, 

1 80. 

Bo  log  ni  a  faufages,how  tomajke 
192, 

Bombarded  veal,  40. 

Brawn,  how  to  make  fliam- 
brawn,  195.  How  to  chufe 
brawn,  247'. 

Bread-pudding,  how  to  make, 
163.  To  make  a  fine  bread¬ 
pudding,  164.  An  ordinary 
bread  pudding,  ib.  A  bak’d 
bread  pudding,  ib.  A  bread 
and  butter  pudding,  167. 
Bread  foup  for  the  lick,  182. 
W hite  bread  after  the  London 
way,  228.  To  make  French 
Bread,  ib.  Bread  without  barm 
by  the  help  of  a  leaven,  230. 
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Brewing,  rules  for,  226. 

Brick-bat  cheefe,  how  to 
make,  289. 

Brocala,  how  to  drefs,  iu 
How  to  drefs  brocala  and  eggs, 
147.  Brocala  in  fallad,  ib. 

Broil,  to  broil  a  pigeon,  4.  To 
broil  fieaks,  3.  General  di¬ 
rections  for  broiling,  6.  To 
broil  chickens,  36.  Cod- 
founds  broiled  with  gravy,  85. 
Shrimps,  cod,  falm.on,  whit¬ 
ing,  or  haddocks,  13 1.  Mac¬ 
kerel,  132.  Weavers,  ib.  Sal¬ 
mon,  133.  Mackerel  whole, 
ib.  Herrings,  134.  Had¬ 
docks,  when  they  are  in  high 
feafon,  133.  Cod- founds,  ib. 
Eels,  138,  Potatoes,  147, 

Broth,  ftrong,  howto  make  for 
foups  or  gravy,  92.  To  make 
flrong  broth  to  keep  for  ufe, 
94.  Mutton  broth,  96.  Beef 
broth,  ib.  Scotch  barley 
broth,  ib.  Scotch  barley  broth 
97.  Rules  to  be  obferved  in 
nfaking  broths,  99.  Beef  or 
mutton  broth  for  weak  people, 
1780  To  make  pork  broth* 
179.  Chicken  broth,  180. 

Buggs,  howto  keep  clear  from, 
233.  To  clear  a  bedfiead  of 
buggs,  236. 

Bullice  white,  how  to  keep  for 
tarts  or  pies,  240. 

Bullock,  the  federal  parts  q f 
one,  244. 

Buns,  how  to  make,  213. 

Bu  tter,  how  to  melt,  4.  How 
to  burn  it  for  thickening  of 

O 

fauce,  13.  How  to  make  but¬ 
tered  wheat,  118,.  To  make 
buttered  loaves,  147.  A  but¬ 
tered  cake,  209.  Fairy  butter, 
214.  Orange  butter,  213,  A 
buttered  tort,  221.  To  roaft  a 
pound  of  butter,  241.  How 
to  chufe  butter,  247.  Potted 
butter,  how  to  preferve,  263. 
To  make  almond  butter,  280. 

Cab- 
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Cabbages,  how  to  drefs,  il  A 
forced  cabbage,  84.  3  tewed 

red  cabbage,  ib.  A  farce 
meagre  cabbage,  156.  How 
to  pickle  red-  cabbage,  205. 

.  To  drefs  red  cabbage  the 
Dutch  way,  good  for  a  cold 
ifi  the  bread, . 266,  To. dry 
cabbage  dalks,  267.  To  pickle 
the  fine  purple  cabbage,  2  88, 
To  make  four  crout,  *91. 

Cake,  how  to  make  potatoe 
cakes,  147.  How  to  make  a 
rich  cake,  208,  To  ice  a 
great  cake,  ib.  To  make  a 
poundcake,  ib.  A  cheap  feed 
cake,  209.  A  butter  cake,  ib. 
Gingerbread  cakes,  ib.  A  fine 
feed  or  faffron  cake,  ib.  A 
rich  feed  cake,  called  the 
Hun’s  cake,  ib.  Pepper  cakes 
210.  Portugal  cakes,  ib.  To 
make  a  pretty  cake,  ib.  Little 
fine  cakes,  2 1 1 .  Another  fort 
csf  little  cakes,  ib,  Shrewfhury 
cakes,  212.  Mauling  cakes, 
i,i>.  Little  plumb  cakes,  ,213. 
Cheefe  cakes.  See  Cheese¬ 
cakes.  A  cake  the  Spanifh 
way,  2B8.  How  to  make 
orange  cakes,  273.  To  make 
white  cakes  like  china  difhes, 
ib.  Fine  almond  cakes,  274. 
Uxbridge  cakes,  ib.  Carraway 
cakes,  279.  Sugar  cakes,  280. 

Calf’s- head,  how  to  hafh,  19. 
To  hafh  a  caiFs-head  white, 
ib.  To  bake  acalf’s-head,  ib. 
To  dew  a  calFs-head,  38.  A 
calf’s  head  furprize,  42. 
Calf’s  chitterlings  or  Andou- 
illes,  43.  To  drefs  calf’s 
chitterlings  curioufly,  44.  A 
calf’s  liver  in  a  caul,  66.  To 
road  a  calf’s  liver, Tib.  To 
make  a  calf’s  foot  pudding, 
99.  A  calf’s  foot  pye,  104. 
A  calf’s  head  pye,  108.  Calf’s 
feet  jelly,  219,  The  feveral 
farts  of  a  calf,  245,  A  calFs 
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head  deeded  after  the  Dutch, 
way,  287.  To  make  fricafey 
of  calf’s  feet  and  chaldron,  afe 
ter  the  Italian  way,  ib.  Calf’s 
feet  dewed,  295. 

Candy,  how  to  candy  any  fort 
of  .dowers,  235.  To  candy 
angelica,  278.  To  candy  cafe 
fia,  279. 

Capons,  how  to  chufe,  248.  A 
capon  done  after  the  French 
way,  286. 

Captains  pf  (hips,  directions 
for,  184, 

Carolina  fiiow  balls,  how  to 
make,  296.  To  make  Caro¬ 
lina  rice  pudding,  ib. 

Carp,  how  to  drefs  a  brace  of, 
91,  92.  To  dew  a  brace  of 
carp,  28.  To  fry  carp,  ib. 
How  to  bake  a  carp,  ib.  To 
make  a  carp  pye.,  173.  iHow 
to  chufe  carp,  2  ye. 

Carraway  cakes,  how  to  make,. 
279.- 

Carrots,  how  to  drefs,  1 1.  To 
make  a  carrot  pudding  two 
ways,  160,  161.  Carrots  and 
French  beans  d reded  the 
Dutch  way,  266- 

Cassia,  how  to  candy,  279. 

Catchup,  how  to  make  catch¬ 
up  to  keep  twenty  years,  184. 
To  make  catchup  two  ways, 
238.  Englifh  catchup,  260. 

Cattle,  horned  how  to  pre¬ 
vent  the  infedtion  among  them 
260. 

Caudle,  how  to  make  white 
caudle,  181.  To  make  brown 
caudle,  ib. 

Cauliflowers,  how  to  drefs, 
12.  To  ragoo  cauliflowers, 
85.  How  to  fry  cauliflowers, 
138.  To  pitkle  cauliflowers, 
20 2:  To  drefs  cauliflowers 
the  Spanifh  way,  266. 

Caveach,  howto  make,  198. 

Chardoqns,  how  fried  and  but¬ 
tered,  143.  Chardoons  a  la 
frontage,  146. 

Chars. 
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IChars ,  bow  to  pot,  177. 

Cheese,  how  to  chufe,  247.  To 
pot  Chefhire  cheefe,  194.  To 
make  flip-coat  cheefe,  289. 
To  make  bpck-bat  cheefe, 
289. 

Cheesecakes,  to  make  line 
cheefecakes,  213'.  Lemon 
cheefecakes,  two  forts,  214. 
Almond  cheefe  cakes,  ib. 
Cheefecakes  without  currants, 

,  2  77- 

Cheese  -curd,  puddings,  how 
10  make,  165.  To  make  a 
eheefe-eurd  florentine,  170. 

Cherry,  how  to  make  a  cherry 
pudding,  172.  To  make  a 
cnerry  pye,  172.  Cherry 
wine,  223.  Jar  cherries,  23 1 . 
To  dry  cherries,  ib.  To  pre¬ 
serve  cherries  with  the  leaves 
and  balks  green,  ib.  To  make 
black  cherry  water,  242.  To 
candy  cherries,  259,  How  to 
dry  cherries,  273.  To  make 
marmalade  of  cherries,  274. 
To  preferve  cherries,  275. 

2  78, 

Cheshire  pork  pye?  bow  to 
make,  106.  Hqw  to  make  it 
for  fea,  188.  Tq  pot  Che- 
Ihire  cheefe,  194. 

Chesnuts,  how  to  road  a  fowl 
with  chefnuts,  33.  To  make 
chefnut  foup,  96.  To  do  it 
the  French  way,  ib.  To  make 
a  chefnut  pudding,  163. 

Chickens,  how  to  fricafey,  16. 
Chicken  furprize,  34.  Chic¬ 
kens  roafied  with  force-meat 
and  cucumbers,  33.  Chickens 
a  la  braife,  ib.  To  broil  chic¬ 
kens,  36.  Pull’d  chickens,  ib. 
A  pretty  way  of  dewing 
chickens,  37.  Chickens  chi- 
ringrate,  ib.  Chickens  boil’d 
with  bacon  and  celery,  ib. 
Chickens  with  tongues,  a  good 
difh  for  a  great  deal  of  com¬ 
pany,  ib.  Scotch  chickens, 
<8,  To  marinate  chickens, 

i  1  \ 
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ib.  To  flew  chickens,  ib* 
To  make  a  currey  of  chickens 
the  Indian  way,  74.  To  make 
a  chicken  pye,  106.  To  boil 
a  chicken,  179.  To  mince  a 
chicken  for  lick,  of  weak 
people,  180,  Chicken  broth, 
ib.  To  pull  a  chicken  for  the 
fick,  ib.  To  make  chicken 
water,  181.  Chickens  drelfed 
the  French  way,  287.  Chick¬ 
ens  and  turkies  drelfed  after 
the  Dutch  way,  ib. 

Child,  hoyv  to  make  liquor  for 
one  that  has  the  thrulh,  183,, 

Chocolate,  the  quantity  to 

-  make,  277.  To  make  fham. 
chocolate,  268. 

Chouder,  a  fea  difh,  how  to 
make,  283. 

Chur,  a  fiflj  how  to  chufe,  231* 

Citron,  fyrup  of,  how  to  make 
134.  How  to  make  citron, 
2  39- 

Clary  fritters,  how  to  make, 
1 2 2,  How  to  make  clary  wine, 
223. 

Clove  gilliflowers,  how  to  make 
fyrup  of,  234. 

Cock,  how  to  chufe,  248. 

Cocks-combs,  how  to  force. 

.81.  To  preferve  cocks-? 
combs,  82. 

Cockles,  how  to  pickle,  206. 

Cod  and  Codlings,  how  to 
chufe,  231.  Cod-founds9 
broil’d  with  gravy,  83.  Hovr 
to  road;  a  cod’s  head,  129* 
To  boil  a  cod’s  head,  130* 
How  to  flew  cod,  ib.  To  frL 
cafey  a  cod,  ib.  To  bake  a 
cod?s  head,  ib.  To  broil 
cod-founds,  134.  To  fricafey 
cod-founds,  ib.  To  drefs  water 
cod,  137.  To  crimp  cod  the 
Dutch  way,  140. 

Codlings,  how  to  pickle,  204. 

Collar,  to  collar  a  bread:  of 
veal,  2 2.  To  collar  a  bread: 
of  mutton,  ib.  To  make  a 
collar  of  fifh  in  ragoo?  to  look 

like 


INDEX. 


like  a  bread;  of  veal  collared, 
141.  To  make  potatoes  like 
a  collar  of  veal, '  or  mutton, 
148.  To  collar  a  bread:  of 
veal,  or  a  pig,  194.  To  collar 
beef,  ab.  Another  way  to 
feafon  a  collar  of  beef,  195. 
To  collar  a  falmon,  ib. 

Col  lops,  how  to  drefs  beef  col- 
tops,  88.  To  drefs  collopsand 
eggs,  86.  To  make  collpps 
of  oy Hers,  1 43.  See  Scotch 
collops 

Com fr fey  roots,  how  to  boil, 

183,. 

Conserve  of  red  rofes,  or  anv 
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other  flowers,  hovy  to  make, 
233.  Conferve  of  hips,  ib. 
Conferee  of  rofes  boil,  282. 
Cowslip  pudding,  how  to  make, 
i6r.  To  make  cowilip  wine. 

Crabs,  how  to  butter,  142.  To 
drefs  a  crab,  143. 

Crab-fish,  how  to  chufe,  2 £2. 
Cracknells,  how  to  make, 
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Craw-fish,  how  to  make  a  cul- 
lis  of  craw-fifli,  78.  To  make 
craw-fifh  foup,  94,  114,  To 
ffcew  craw-fifli,  143. 


Cream,  how  to  make  cream 
toads,  125.  A  cream  pudding 
168.  To  make  fteeple  cream, 
213.  Lemon  cream,  two 
ways,  ib.  Jelly  of  cream,  216. 
Orange  cream,  ib.  Gooleber- 
ry  cream,  ib.  Barley  cream, 
ib.  Blanched  cream,  217. 
Almond  cream,  ib.  A  fine 
cream,  ib.  Ratafia  cream, 
ib.  whipt  cream,  ib.  Ice 
cream,  238.  Sack  cream, 
like  butter,  280.  Clouted 
cream,  281.  Quince  cream, 
ib.  Citron  cream,  ib.  Cream 
of  apples,  quince,  goofeber- 
ries,  pruens,  or  rafberries, 
282.  Sugar-loaf  cream,  281. 

Cropadeau,  how  to  make,  a 
Scotch  difh,  &c.  s.S8e 


Crout-sour,  howto  make,  296 

Crust,  how  to  make  a  good 
cruft  for  great  pies,  1 1  j.  A 
ftanding  cruft  for  great  pies, 
ib.  A  cold  cruft,  ib.  A  drip¬ 
ping  cruft,  1 1 2.  A  cruft  for 
cuftards,  ib.  A  pafte  for  crack¬ 
ing  cruft,  ib. 

Cucumbers,  how  to  flew  cu¬ 
cumbers,  83,  130,  136.  To 
ragoo  cucumbers,  83.  To 
force  cucumbers,  86.  To 
pickle  large  cucumbers  in 
flices,  201.  How  to  preferve 
cucumbers  equal  with  any 
Italian  fweetmeat,  292. 

Cullis,  for  all  forts  of  ragoo, 
77.  A  cullis  for  all  forts  of 
butchers  meat,  ib.  Cullis  the 
Italian  nay,  78.  Cullis  of 
craw-fifh,  ib.  A  white  cullis, 

>  ib- 

Curd  fritters,  how  to  make, 
120. 

Currants  red,  how  to  pickle, 
204.  How  to  make  currant 
jelly,  219.  currant  wine,  224. 
To  preferve  currants,  278. 

Currey,  how  to  make  the  In¬ 
dian  way,  74. 

Custard  pudding,  to  boil,  162. 
Cuftards  good  with  goofeber- 
ry  pye,  172.  To  make  al¬ 
mond  cuftards,  213.  Baked 
/cuftards,  ib.  Plain  cuftards,  ib. 

Cutlets  a  laMaintenon,  a  very 
good  difti,  34. 

Cyder,  how  to  make,  2840 
How  to  fine  cyder,  283. 

D 

Damsons,  to  make  a  damfon 
pudding,  169.  To  preferve 
damfons  whole,  237.  Tokeep 
damfons  for  pies  or  tarts,  240. 
To  dry  damfons,  274. 

December,  product*  of  the 
kitchen  and  fruit  garden  tfiis 
month,  234. 

Devonshire  fquab  pye,  howto 
make,  106, 

DiS- 
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Disguised  leg  of  veal  and  bacon 
how  to  make,  39.  Mutton 
chops  in  difguife,  33, 

Dishes.  See  Made-dishes. 

Dog,  two  cures  for  the  bite  of 
a  mad  dog,  54,  55. 

Dotterels,  how  to  chufe,  249. 

Doves,  how  to  chufe,  249.  See 
Pigeons. 

Drink,  how  to  make  the  pec¬ 
toral  drink,  182.  To  make  a 
good  drink,  183.  Sage  drink , 
ib.  To  make  it  for  a  child,  ib. 

Dripping,  how  to  pot,  to  fry 
fiih,  meat,  or  fritters,  184. 
The  bell  way  to  keep  drip¬ 
ping,  ib. 

Ducks,  fauce  for,  4,  6.  Direc¬ 
tions  for  ducks,  5.  Sauce  for 
boiled  ducks,  7.  Mow  to  road 
tame  and  wild  ducks,  10.  A 
German  way  ofdreffing  ducks, 
52.  Ducks  ala  mode,  ,58.  The 
bed  wav  to  drefs  a  wild  duck, 
23.  To  boil  a  duck  or  rabbit 
with  onions,  59.  To  drefs  a 
duck  with  green  peas,  ib.  To 
drefs  a  duck  with  cucum¬ 
bers,  ib.  A  duck  a  la  braife, 

■  60.  To  boil  ducks  the  French 
way,  ib.  To  flew  ducks,  66. 
To  make  aduckpye,  105.  To 
chute  wild  ducks,  249. 

Dumplings,  how  to  make  yeafl 
dumplings,  169.  To  make 
Norfolk  dumplings,  ib.  To 
make  hard  dumplings,  two 
ways,  170.  Apple  dumplings, 
two  ways,  ib.  Dumplings 
when  you  have  white  Stead, 
189. 

*  E 

Del  foup,  how  to  make,  114. 
How  to  dew  eels,  134.  To 
flew  eels  with  broth,  ib<  To 
pitchcock  eels,  137.  Tp  fry 
eels,  1.38.  Broil  eels,  ib. 
Farce  eels  with  white  fauce, 
ib.  To  drefs  eels  with  brown 
fauce,  ib.  To  make  an  eel 
pye,  1734  To  collar  eels,  175. 
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To  pot  eels,  176.  How 
chufe  ells,  251. 

Egg  fauce,  how  to  make  proper 
for  roalted  chickens,  51.  To 
feafon  an  egg  pye,  104.  To 
make  an  egg  l'oup,  117,  132s 
To  drefs  forrel  with  eggs,  1 46. 
To  drefs  brockley  and  'eggs* 
147.  To  drefs  afparagus  and 
eggs,  ib.  Stewed  fpinach  and 
eggs,  149.  To  make  a  pretty 
diih  of  eggs,  132.  Eggs  a  ia 
tripe,  ib.  A  fncaiey  of  eggs* 
ib.  A  fagoo  of  eggs,  ib. 
How  to  broil  eggs,  133.  To 
drefs  eggs  with  bread  ib*  To 
farce  eggs,  ib.  To  drefs  eggs 
with  lettuce,  ib.  To  fry 
eggs  as  round  as  balls,  154; 
To  make  an  egg  as  big  as 
twenty,  ib.  To  make  a  grand 
diih  oteggs,  ib.  A  pretty  dilh 
of  eggs,  ib.  A  pretty  diih  of 
whites  of  eggs,  133.  To 
make  a  fweet  egg  pye,  171. 
Flow  to  chufe  eggs,  237.  To 
make  marmalade  of  eggs  the 
jews  way,  268 * 

Elder  wine,  how  to  make,  223 * 
To  make  elder  flower  wine, 
very  like  Frontiniac,  224.  , 
Endive,  howto  ragoo,  144,  To 
drefs  endive  the  Spanifh  way, 
266. 

F 

Fairy  butter  how  to  make,  214* 
Farce,  to  farce  eels,  with  white 
fauce,  138.  To  farce  eggs, 

1 3  3 .  A  farce  meagre  cabbage* 
156*  To  farce  cucumbers* 

1  57- 

Fast,  a  number  of  good  diflies 
for  a  fail  dinner,  112. 
February*  fruits  lading  then* 
252. 

Fennel,  how  to  pickle,  204; 
Fieldfare,  how  to  chufe* 

-  233* 

Fire,  how  10  be  prepared  {fit 
reading  or  boiling,  1 . 

Fish,  how  to  drefs,  90,  i  j 6* 
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To  make  fifh  lance,  with  iob- 
ders,  90.  Strong  HOi  gravy, 
03.  To  drefs  little  filh,  13  1. 
Flat  fifh,  137,  Salt  fifh,  ib. 
Collar  of  frfli  in  ragoo .  like  a 
bread:  of  veal  collared,  141; 
To  make  a  fait  fifh  pye,  17  2. 
To  make  a  carp  pye,  173; 
To  make  a  foal  pye,  ib.  Eel 
pye,  ib.  '  To  make  a  flounder 
pye,  ib.  Salmon  pye,  147. 
Lobder  pye,  ib.  MufTel  pye, 
ib.  To  collar  Salmon,  173. 
To  collar  eels,  ib.  To  pickle 
or  bake  herrings,  ib.  To 
pickle  or  bake  mackrel  to  keep 
all  the  year,  ib.  To  foufe 
mackrel,  176.  To  pot  a  lob¬ 
der,  ib.  To  pot  eels,  ib.  To 
pot  lampreys,  177.  To  pot 
charts,  ib.  To  pot  a  pike, 
ib.  To  pot  Salmon,  two-ways, 
ib.  To  boil  aplaife  or  floun¬ 
der,  180.  To  make  flfh  Sauce 
to  keep  the  whole  year,  184. 
How  tp  bake  filh,  186.  The 
proper  feafon  for  fifh,  230, 
2  3  r.  How  to  chuSe  fifh,  ib. 
To  make  fifh  paifies  the  Ital¬ 
ian  way,  266.  The  manner 
of  dr  effing  various  forts  of 
dried  293. 

Floating  ifland,  how  to  make, 
222. 

Florendine,  how  to  make  a 
cheefe-curd  florendine,  170. 
To  make  a  florendine  of  oran¬ 
ges,  or  apples,  ib. 

Flour  hafty  pudding,  how  to 
make  106.  To  make  a  flour 
pudding,  163; 

Flounder,  bow  to  make  a 
flounder  p)e,  173.  How  to 
boil  flounders,  180.  To  chufe 
flounders,  232. 

Flowers,  howto  make  conferve 
of  any  fort  of  flowers,  233. 
Candy  any  fort  of  flowers, 

^  235-  -  - 

Flummery,  how  to  rpake  hartf- 

horn  flummery,  zzq.  To 


E  X. 

make  oatmeal  flummery,  5b. 
French  flummery,  221. 

Fool,  how  to  make  an  orange 
fool,  1 17.  To  make  a  Weil- 
rhinder  fool,  ib.  A  goofe- 
berry  fool,  ib. 

Force,  how  to  make  force-meat 
balls,  13.  To  force  a  leg  of 
lamb,  22.  To  force  a  large 
fowl,  23.  To  force  the  infide 
of  a  furloin  of  beef,  23.  The 
infide  of  a  rump  of  beef,  ib. 
Tongue  and  udder  forced,  3  r. 
To  force  a  tongue,  ib.  To 
force  a  fowl,  33.  To  force 
cocks- combs,  81.  Forced 
cabbage,  83.  Forced  Savoys, 
86.  Forced  cucumbers,  ib. 
To  force  afparagus  in  French 
rolls,  149. 

Fowls,  of  different  kinds,  how 
to  road,  4,  10.  S^uce  for 
fowls,  ib.  13,  92.  How  to 
boil  fowls,  6.  How  to  roafl 
a  fowl,  pbeafant  fafhion,  8. 
HoW  to  force  a  large1  fowl, 
23;  To.  flew  a  fowl,  ib.  To 
flew  a  fowl  in  celery  Sauce. 
31.  The  German  way  of 
dreffing  fowls,  32.  To  drefs 
a  fowl  to  perfection  j  ib.  To 
flew  white  fowl  brown  the 
nice  way,  33.  Fowl  a  la 
braife,  ib.*  To  force  a  fowl, 
ib.  To  road  a  fowl  with  chef- 
nuts,  ib.  How  to  marinade 
fowls,  36.  To  drefs  a  cold 
fowl,  87.  To  make  a  fowl 
pye,  188.  To  pot  fowls, 
192. 

Fraze,  how  to  make  apple 
frazes,  122.  How  to  make 
an  almond  fraze,  ib. 

French  beans,  how  to  drefs,  1 2. 
To  ragoo  French  beans,  143, 

1 30.  To  make  a  French'  bar¬ 
ley  pudding,  1 6 1 .  A  harrico 
of  French  beans,  188.  How¬ 
to  pickle  French  beans,  -202. 
How  to  make  French  bifeuits, 
2ii.  French  bread,  228. 

French 


X  N  D 

french  Summary,  22i.  How¬ 
to  keep  French  beans  all  the 
year,  239.  To  drefs  carrots 
and  French  beans  the  Dutch 
way,  266.  Chickens  dreffed 
the  French  way,  287. 

Fricasey,  how  to  .make  a  brown 
fricafey,  16.  A  white  fricafey, 
16.  To  fricafey  chickens, 
rabbets,  veal,  lamb,  &c.  16. 
Rabbits,  lamb,  fweatbreads, 
or  tripe,  17.  Another  way 
to  fricafey  tripe,  ib.  A  frica¬ 
fey  of  pigeons,  18.  A  fricafey 
of  lamb -hones  and  fweet- 
breads,  ib.  A  fricafey  ofneats 
tongues,  31.  To  fricafey  ox- 
palates,  32.  To  fricafey  cod, 
130.  To  fricafey  cod- founds, 
135.  To"  fricafey  fkirrets, 

14  3.  A  fricafey  of  artichoke 
bottoms,  146.  A  white  fri¬ 
cafey  of  mufh rooms,  147. 

Fri  tters,  how  to  make  ha  fly 
fritters,  120.'  Fine  fritters, 
two  ways,  ib.  Apple  fritters, 
ib.  Curd  fritters,  ib.  Fritters 
royal,  ib.  Skirret  fritters,  ib. 
White  fritters  124.  Water 
fritters,  ib.  Syringed  fritters, 
ib.  To  make  vine-leave  frit¬ 
ters,  Hz,  Clary  fritters, 
286.  Spanifh  fritters,  ib. 

Fruits,  the  leveral  feafons  for, 
252. 

f  ry,  how  to  fry  tripe,  18.  Beef, 
heaks,  two  ways,  28.  A  loin 
of  lamb,  38.  Saufages,  86. 
Cold  veal,  87.  To  make  fry’d 
toads,  127.  To  fry  carp,  1 28, 
Tench,  129.  Herrings,  134. 
To  fry  eels,  138.  Chardoons 
fry’d  and  butter’d,  143.  To 
fry  artichokes,  146.  Potatoes, 
148.  Eggs  as  round  as  balls, 
134.  Fry’d  celery,  137. 
Cauliflowers  fry’d,  138.  Fry’d 
fmclts,  241.  Furmity,  11S. 

G 

Garden,  directions  concerning 
garden  things,  13.  ’The  pro- 
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d'uce  of  the  kitchen  and  fruit 
garden,  in  different  feafons  of 
the  year,  232. 

Giam,  howr  to  make  a  rafbcrry 
giam,  220. 

Gerkins,  how  to  pickle,  200; 

Gi  blets,  how  to  hew,  62.  An¬ 
other  way  to  flew  gibldts,  63: 
How  to  make  a  giblet  pye, 
IO3.  '! 

Gingerbread  cakes,  •  how  to 
make,  209.  How  to  make 
gingerbread,  210. 

Gold-  lace,  how  to  clean,  283.' 
Golden  pippins,  how  topickle, 
203.  .  - 

Good-wetts,  how.  to  chufe, 
249. 

Goose,  how  to  road,-  4,  10,  16; 
A  mockgoofe,  how  prepared, 
2.  Sauce  for  a-  goofe,  4. 
Sauce  for  a  boiled  goofe,  7. 
How  to  drefs  a  no  ore  w  ith 

O 

onions,  or  cabbage,  61.  To 
drefs  a  green  goofe,  ib.  To 
dry  a  goofe,  ib.  To  drefs  a 
goofe  in  ragoo,  62.  A  goofe 
a  la  mode,  ib.  To  make  a 
goofe  pye,  107.  To  make  a 
pudding  with  the  blood  of  a 
goofe,  191.  How  to  chufe  a 
tame,  wild,  or  bran  goofe, 
249.  -  • 

Gooseberry,  how  to  make  a 
goofeberry  fool,  1 1 8  .  A  goofe - 
berry’ pye,-  172.  Flow  to  make 
it  red,  ib.  Cuilards  good  with, 
it,  ib.  Goofeberry  cream, 
216.  Goofeberry  wine,  224. 
To  p  refe  r  v  e  goo  fe  be  r  ties  w  h  o  1  e 
without  Honing,  233.  How 
to  keep  green  goofe  berries  till 
C  h  riff  mas  ,239.  To  keep  red 
goofeberries,  240.  Flow  to 
make  goofeberry  wafers,  270. 

G railing,  a  fifb,  to  chufe, 
23 1 . 

G  rapes,  howto  pickle,  204; 

Grateful,  how  to  make  a 
grateful- pudding,  163. 

Gravy,  howto  make  good  and 
X  2  cheap 
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cheap  gravy,  Pref.  iii.  How 
to  draw  mutton,  or  beef,  or 
veal  gravy,  13.  To  make  gra- 
ty  for  a  turkey,  or  any  fort  of 
fowl,  ib.  another  direction  to 
make  gravy,  ib.  To  make 

<p  j  7  * 

gravy  for  foups,  <kc.  ib.  To 
make  gravy  for  a  white  fauce, 
92.  Gravy  for  turkey,  fowl, 
or  ragoo,  ib.  Gravy  for  a 
fowl  when  you  have  no  meat 
nor  gravy  ready  made,  ib. 
Mutton  or  veal  gravy,.  93. 
Strong  fifh.  gravy,  ib,  A 
good  gravy  foup,  94,  186. 

Good  brown  gravy,  145 

Greens.,  directions  for  drefling, 
10. 

Green  gages,  how  to  candy, 
259. 

G  rill,  how  to  grill  fhrimps, 
148. 

G  ruel,  how  to  make  water  - 
gruel,  18 1. 

G  ull.,  how  to  chufe,  249-. 

PI 

PXaDdocks,  how  to  broil,  l 3  r ^ 
To  broil  haddocks  when  they 
are  in  high  feafon,  135..  How 
to  drefs  Scotch  haddocks,  137. 
Haddocks  after  the  Spanifh 
way,  265.  Minced  haddocks 
after  the  Dutch  way,  ib.  To 
duel's  haddocks  the- Jews  way, 
ibv 

Haggas,  Scoteh,  to  make,  291. 
To  make  it  fweet  with  fruit, 

ib. 

Ham,  the  abfurdky  of  making 
fhe  effenee  of  ham  a  fauce  to 
one  dilh,  Preff  ii.  How  to 
boil  a  ham,  6.  To  drefs  a 
ham  a  la  brake,  44.-  To  road 
a  ham  or  gammon,  ib.  To 
make  effenee  of  ham,  75,77. 
To  make  a  ham  pye,  105. 
Veal  hams,  196.  Beef  hams, 
ib;  Mutton  hams,  197.  Pork 
bams,  ib.  To  chufe  Weftpha- 
lia  hams,  247 *  Farther  di- 
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tedious  as  t©  pickling  hams:,  , 
263. 

PI  am  burgh  faufages,  how  to 
make,  286.  A  turkey  fluffed 
after  the  Hamburgh  way,  ib.. 

Hard  dumplings,  how  to  make 
two  ways.  170. 

Hair  to  preferve  it  and  make 
grow  thick,  296. 

Hare,  to  roaft  a  hare,  5,  9-,  71. 
Different  forts  of  fauce  for  a 
hwe,  3.  To  keep  hares  fweet, 
or  make  them  frefh  when  they 
ft  ink,  8.  To  drefs  a  jugged' 
hare,  71.  To  fcare  a  hare, 
ib.  To  flew  a  hare,  72.  A 
hare  civet,  ib.  To  chufe  a 
hare,  240. 

Harrico  of  French  beans,  how 
to  make,  88. 

Hartshorn  jelly,  to  make,  218. 
To  make  a  hartfhom  flumme¬ 
ry,  two  ways,  220,. 

Hash,  how  to  hafh  a  caiPs  head 
19.  A  calf’s  head  white,  ib* 
A  mutton  hafh,  35.  To  hafh 
cold  mutton,  87.  Mur  ton 

like  venifon,  88, 

Hasty  pudding,,  how  to.  make  a 
flour  hafly  pudding,.  1 18*  Am 
oat -meal  hafly  pudding,  it  9. 
A  fine  hafly  pudding,  ib. 
Hafly  fritters,.  1  20. 

IPeart-burn,;  a  powder  fo?, 
296. 

Heath -poults,  to  chufe,  249. 
To  chufe  heathcock  and  hen, 
ib. 

PI  edge -hot?,  bow  to  make, 
three  ways,  126,.  127,221; 

Hen,-  how  to  chufe,  248. 

Herrings,  how  to  broil,  134. 
To  fry  herrings,  ib.  To- drefs 
herrings  and  cabbage,  ib.  A 
herring  pye,.  174.  To  pickle 
or  bake  herrings,-  175.  Ta 
chufe  herrings,  251.  Pickled 
and  red  herrings,  2  52.  Dried 
herrings,  how  to  drefs,  294, 

Hodge-podge,  how  t‘o  make,  97. 

Hogs 
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Hogs  feet  and  ears,  how  to  ra- 
goo,  17.  Hogs  ears  forced, 
81.  Almond  hogs  puddings, 
three  ways,  190,  Hogs  pud¬ 
dings  with  currants,  ib.  The 
feveral  parts  of  a  hog,  245. 
Parts  of  a  bacon  hog,  lib. 

Honey-comb,  how  to  make  a 
lemon  honey-comb,  273* 

Hysterical  water,  to  make, 
242. 

I 

January,  fruits  then  lading, 
252, 

Ice,  how.  to  ice  a  great  cake, 
208.  To  make  icecream  238. 

Jelly,  how  to  make  ilingiafs 
Jelly,  182.  Jelly -of  cream, 
.216.  Hartfhom  jelly,  218. 
A  ribband  jelly.,  249.  Calves 
feet  jelly,  ib.  Currant  jelly, 
ib.  A  turkey,  &c.  in  jelly, 

^  O-* 

India  pickle,  how  to  make, 

%  ^  Q  » 

Ipswich,  how  to  make  an  Ipf- 
wich  almond  pudding,  163. 

Ip. on -molds,  how  to  take  out  ©f 

.  linen,  259.  How  to  keep  iron 
from  r tiding,  284. 

Isinglass  jelly,  how  to  make, 
■182. 

Island,  how  to  make  the  float¬ 
ing  ifland,  222. 

Italian,  how  to  make  an  Ita¬ 
lian  pudding,  162. 

Jijgg,  to  drefs  ajugg’d  hare,  71. 

July,  the  produft  of  the  kitch¬ 
en  *and  fruit  garden  this 
month,  253,0 

J  jt  mb  alls,  how  to  make,  83. 

June,  the  product  of  kitchen 
and  fruit  garden  this  month, 

253* 

K 

Kickshaws,  howto  make,  125. 

Kidney-beans.  See  Beans. 

Knots,  a  fifii,  how  to  cliufe, 
.249. 

L 

Lace,  gold  or  diver,,  how  to 
Hean ,  28  3 , 
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Lamb,  how  to  road,  2.  To  boil 
houie  lamb,  6.  To  foaft 
houfe-lamb,  9.  How  to  fri- 
cafev  lamb,  16.  To  fricafey 
lamb-ftones  and  fvvee threads, 
18.  To  drefs  a  lamb’s  head, 
20,  To  force  a  leg  of  iamb, 
22.  To  boil  a  leg  of  lamb, 
ib.  How  to  ’bake  lamb  and 
rice,  37.  A  forced  leg  of 
lamb,  ib.  To  frv  a  loin  of 
lamb,  38.  Another  way  of 
■  frying  a  neck  or  loin  of  lamb, 
ib.  A  ragoo  of  lamb,  38.  To 
dew  a  lamb’s  head,  ib.  To 
make  a  very  fine  fweet  lamb 
pye,  103.  The  feveral  parts 
o  f  ho  u  fe  -1  a  mb ,  245.  P  rope  r 
feafons  for  h'oufe  and  grafs 
lamb,  ib.  How  to  chufe 
lamb,  ib. 

La  m  t  r  e  y s  ,  How  to  drefs ,  13  7,. 
To  fry  lampreys,  ib.  To  pot 
lampreys,  177. 

Larks,  lauce  for,  4.  Direc¬ 
tions  for  roading  larks,  10. 
How  to  drefs  larks^  70.  To 
drefs  larks  pear  fadiion,  71.. 
To  chufe  larks,  250. 

Lemon  fauce  for  boiled  fowl, 
how  to  make,  51.  To  make 
lemon  tarts,  no.  To  pickle 
lemons,  203.  To  make  -le¬ 
mon  cheefecakes,  two  ways, 
2 1 4.  To  make  lemon  cream, 
two  ways,  215.  How  to  keep 
lentous,  two  ways,  240.  To 
make  a  lemon  honey-comb, 
273.  A  lemon  tower  or  pud¬ 
ding,  276.  To  make  the  clear 
lemon  cream,  277* 

Lettuce  -stalks,  to  dry  them, 
267. 

Leveret,  how  to  chufe,  250. 
Limes,  how  to  pickle,  206. 

L 1  ng,  show  to  chufe,  251. 

Li  nen,  how  to  take  iron  molds 
out  of,  259. 

Lip-salve,  a  fine  one,  296. 
Livers,  how  to  drefs  livers  with, 
mufh roam  fauce,  51.  A  ra- 
x  3  go 
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goo  of  livers,  84.  A  liver 
pudding  boiled,  187, 

Loaf,  how  to  make  buttered 
loaves,  147.  To  make  a 
boiled  loaf,  164. 

Lobsters,  how  to  butter  lob- 
Hers,  two  ways,  142.  How 
to  road  lubbers,  ib.  To  make 
a  lobfter  pye,  174.  To  pot  a 
lobller,  176.  To  chufe  lob- 
flers,  251. 

,  ,  M 

Macaroons,  how  to  make,  212. 

•JMackrel,  how  to  broil,  132, 
To  broil  mackrel  whole,  133* 
To  pickle  or  bake  mackrel  to 
keep  all  the  year,  173.  To 
•foufe  mackrel,  176.  To  pic¬ 
kle  mackrel,  called  caveach, 
198.  To  chufe  mackrel,  231, 
Mackrel  dreiled  the  Italian 
way,  ib. '  The  way  of  curing 
mackrel,,  29,5,  To  drefs  cured 
mackrel,  ib,  , 

Mad  dog,  -two  cures  for  the 
bite  of,  234,  254. 

Made-dishes,  13,  81.  Rules 
to  be  cbferved  in  all  made 
difhes,  123.  A  pretty  made- 
difh,  175. 

Mad  ling  cakes,  howto  make, 

2 1 3  • 

Maid,  DiredHons  to  the  houfe- 
maid,  236, 

March,  fruits  then  lafting,  232. 

Marle,  a  hill,  how  to  chufe, 

M<LO.;  —  ■  ■ 

3 1  a  r  m  a  la  d  e  of  o  ranges,  how 

to  makp, ,  23.2.  ,To  make 
\vhite  marmalade,  ib.  Red 
marmalade  of  cherries,  274. 
.Oi  quince,  white,  ib. 

Marrow,  howto  make  a  mar* 
tow  pudding,  ico. 

May,  the  product  of  the  klfch* 
en  .and  fruit  garden  this 
month,  232. 

Mead,  how  to  make,  274.  To 
make- white  mead,  207. 

3j:EAW  how  to  keep  meat  hot, 
jo.  ip  prcT snt  kb  flicking 
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to  the  bottom  of  the  pot,  36 
to  preferve  fait  meat,  263. 

Milk,  how  to  make  rice  milk, 
1 17.  Artificial  affes  milk, 
18,2.  Cows  milk  next  to  affes 
milk,  ib.  To  make  milk  water, 
244,  236.  Milk  foup  the 
Dutch  way,  266. 

Millet  pudding,  to  make,  160 

Mince-pies,  the  beft  way'  to 
make  them,  109.  To  make 
Lent  mince-pies,  174. 

Mint,  how  to  diilil  mint,  243=. 

Moonshine,  how  to  make,  222. 

Muffins,  how  to  make,  220. 

Mulberries,  how  to  make  a 
pudding  of,  160. 

Mushrooms,  how  to  make 
mufhroom  fauce  for  white 
fowls  all  forts,  30.  For  white 
fowls  boiled,  ib.  To  make  a 
white  fricafey  of  mufhrooms, 
147.  To  ragoo  mufti  rooms, 
132.  To  pickle  mufhrooms 
for  the  fea,  184.  To  make 
mufhroom  powder,  383.  To 
keep  mufhrooms  without  pic¬ 
kle,  ib.  To  pickle  mufhrooms 
white,  203.  To  make  pickle, 
for  mufhrooms,  ib.  S41.  To 
raife  mufh rooms,  288. 

Mussel,  how  to  make  miuTel 
foup,  1 1  3.  To  ftew  or  drefs 
muffels,  three  ways,  143.  To 
-make  a  mu  del  pye,  174.  To 
pickle  muffels,  206. 

Mutton,  how  to  road  mutton, 
2,9.  The  faddle  and  chine 
of  mutton,  what,  2.  The 
time  required  for  roafling  the 
feveral  pieces  of  mutton,  9. 
To  roaft  mutton  venifon  fafh- 
ion,  7.  To  draw  mutton 
gravy,  13.  To  ragoo  a  leg  of 
mutton,  16.  To  collar  a  bread 
of  mutton,  22.  Another  way 
to  drefs  a  bread  of  mutton,  ib. 
To  drefs  a  leg  of  mutton  a  la 
royal,  32.  A  leg  of  mutton 
a  la  hautgout,  33.  To  roall 
a  leg  of  mutton  with  oy  tiers, 
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ib.  To  road  a  leg  of  mut¬ 
ton  with  cockles,  ib.  A  fhoiitl- 
der  of  mutton  in  epigram,  ib. 
A  ha  rico  of  mutton,  ib.  To 
French  a  hind  laddie  of  mut¬ 
ton,  ib.  Another  French  way 
call'd  St.  Menehout,  34.  To 
make  a  mutton  haih,  ib.  A 
fecond  way  to  roalf  a  leg  of 
mutton,  with  oybers,  3 3.  To 
drefs  a  leg  of  mutton,  to  eat 
like  venifon,  ib.  To  drefs 
mutton  the  Turkifh  way,  ib. 
A  Ihoulder  of  mutton  with  a 
ragoo  of  t  u rni ps ,  3  6 .  To  duff 
a  leg  or  Ihoulder  of  mutton, 
ib.  Baked  mutton  chops,  ib. 
To  boil  a  leg  of  mutton  like 
venifon,  49.  Mutton  chops 
in  difguile,  55.  Mutton  ke- 
bob’d,  73.  To  drefs  a  neck 
of  mutton  called  the  bally  difh 
74.  To  hafli  cold  mutton,  87. 
To  haih  mutton  like  venifon, 
88.  To  make  mutton  gravy, 
93.  Mutton  broth,  96.  Mut¬ 
ton  pye,  104.  Mutton  broth 
for  the  lick,  178.  To  make 
it  for  very  weak  people,  ib. 
To  make  mutton  hams,  197. 
How  to  eh ufe  mutton,  246. 
N. 

Nectarines,  how  to  pickle, 
203. 

Norfolk  dumplings,  how  to 
make,  169. 

North,  lady,  her  way,  of  jar¬ 
ring  cherries,  231. 

November,  the  product  of  the 
kitchen  and  fruit  garden  this 
month,  144. 

Nuns-cakes,  howtomake,  209. 

Oat  pudding,  how  to  bake,  99, 
187.  Oatmeal  hafty  pudding, 
how  to  make,  1 19.  Oatmeal 
pudding  158,  187.  Oatmeal 
flummery,  220.  Oat-cakes, 
229. 

October,  the  produdf  of  the 
kitchen  and  fruit  garden  this 
month,  245. 


Olive,  how  to  make  an  olive- 
pye,  104, 

Onions,  how  to  make  a  ragqo 
of  onions,  183.  An  onion 
foup,  1 13.  An  onion  pye, 
171.  To  pickle  onions,  2 03, 
241.  To  make  onion  foup 
the  Spanilh  way,  263.  1 

Orange,  howto  make  orange 
tarts,  no.  Orange  fool,  1 17. 
Orange  puddings  four  ways, 
139.  An  orangeado  pye,  1 72. 
Orange  butter,  213.  Orange 
cream,  216.  Orange  wine, 
223.  To  make  orange  wine 
with  railins,  224.  Orange 
marmalade,  232,  276.  How 
to  preferve  oranges  whole, 
232.  Tom  akc  orange  wafers , 
272.  Orange  cakes,  273.  Q- 
range  loaves,  276.  Orange 
6ifcuits,  282. 

Ortolans,  how  to  drefs,  70. 

Oven,  for  baking,  how  to  be 
built,  300. 

Ox,  how  to  bake  an  ox’s  head, 
14.  To  Hew  ox  palates,  13. 
To  fricafey  ox  palates,  32. 
To  road  ox  palates,  ib.  Ox 
palates  baked,  90.  How  to 
make  gravy  of  ox  kidney,  93, 
Ox  cheek  pye,  106. 

Oxford,  how  to  make  an  Ox¬ 
ford  pudding,  196. 

Oy  sters,  how  to  make  a  ragoo 
of  84.  To  make  mock  oyder 
fauce,  either  for  turkey  orfowl 
boiled,  30.  To  make  an 
oyder  foup,  1 3 1 .  Oyder  fauce 
l  3  1 .  To  make  collops  of  cy¬ 
ders,  143  .To  ragoo  oyders, 
144-  To  make  oyder  loaves 
149.  How  to  pickle  oyders, 
206, 

P. 

Paco-lilla,  or  Indian  pickle, 
how  to  make,  292. 

Pain  perdu,  how  to  make,  1 2 3 

Panada,  how  to  make,  181 

X  4 


Pan- 
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Pancakes,  how  to  make,  122. 
To  make  fine  pan  cakes,  four 
ways,  123.  Rice  pancakes, 
ib.' 

Parsley,  how  to  diftil,  243. 

Parsnips,  how  to  dr efs,  11. 
How  to  hew,  149.  To  math, 
ib. 

P  a  r  t  r  1  d  g  e  ,  fauce  for  par t  ridge , 
•  4.  Directions  for  mafhing 
partridges,  to,  66.  To  roaft 
partridges,  66.  To  boil  par¬ 
tridges,  ib.  To  drefs  par¬ 
tridges  a  la  braife  67.  To 
make  partridge  pains,  ib.  The 
French  Way  of  duelling  par¬ 
tridges,  76.  Another  way  to 
boil  partridges,  179.  Howto 
chufe  partridge,  cock  or  hen, 

249? 

Pasty,  how  to  make  little  paf- 
ties,  89.  To  make  petit  paf- 
ties,  for  garnifhing  of  difhes, 
ib.  How  to  make  venifon 
paid v 9  108.  To  make  paftv 
of  a  loin  of  mutton,  ib. 

Peaches,  to  pickle,  201.  Plow 
to  make  fyrup  of  peach-blof- 
foms,  234.  Flow  to  prdervte. 
peaches  two  ways,  236.  Mow 
to  dry  peaches,  269. 

Pearl,  to  make  iugar  af  pearl, 
269. 

Pears,  how  to  flew,  124.  To 
hew  pears'  in  a  fauce  pan,  ib. 
To  hew  pears  purple,  ib. 
How  to  make  pear  pudding, 
69.  Pearpye,  172.  To  keep 
pear  plumbs  for  tarts  or  pies, 
24c.  How  to  dry  pears  with¬ 
out  fu gar,  297.  To  dry  pear 
plumbs,  277. 

Pease,  how  to  hew  peafe  and 
lettuce,  85.  Flow  to  make  a 
green  peafe  foup,  95.  A 
white  peafe  foup’  two  ways, 
93,  96.  Flow  to  make  peafe 
foup  for  a  fah  din  er,  112. 
To  make  a  green  peafe  foup 
for  ditto  two  ways,  1 1 3 ,  How 
fo  make  peafe  porridge,  117. 


To  drefs  peafe  Francoife,  146, 
Green  peafe  with  cream,  ib. 
To  make  peafe  pudding,  186. 
To  keep  green  peafe  tiiiChrih- 
mas,  239,  291.  Another  way 
to  preferve  green  peafe,  ib. 
To  hew  green  peafe  the  Jews 
y/ay,  264.  A  Spanifh  peafe 
foup,  265.  Another  way  to 
drefs  peafe,  267. 

Penny-royal,  how  tp  diidill, 
243. 

Pepper-cakes,  how  to  make, 
250. 

Pheasants,  may  be  larded,  8, 
To  roaft  pheafants,  68.  To 
hew  pheafants,  ib.  To  drefs 
a  pheafant  ala  braife,  ib.  To 
boil  a  pheafant,  69,  To  chufe 
a  cock  or  hen  pheafant,  249. 
To  chufe  pheafant  poults,  ib. 

Pickle,  to  pickle  ox  palates, 
82.  To  pickle  pork,  196.  A 
pickle  for  pork  which  is  to 
be  eat  foon,  ib.  To  pickle 
mackrel,  called  caveach,  198. 
To  pickle  walnuts  green,  199. 
To  pickle  walnuts  white,  ib. 
To  pickle  walnuts  black,  200. 
To  pickle  gerkins,  ib,  To 
pickle  large  cucumbers  in  dices 
201.  To  pickle  afparagus,  ib. 
To  pickle  peaches,  ibid.  To 
pickle  radilh  pods,  202.  To 
pickle  French  beans,  ib.  To 
pickle  cauliflowers,  ibid.  To 
To  pickle  beetroot,  ibid.  To 
pickle  white  plumbs,  203 .  To 
pickle  neftarines  and  apricots, 
ibid.  To  pickle  onions,  ibid. 
To  pickle  lemons,  ibid,  To 
pickle  mufhrooms  white,  ibid. 
To  make  pickle  for  mufhroom, 
204.  To  pickle  codlings,  ib. 
To  pickle  red  currants,  ibid. 
Tp  pickle  fennel,  ib.  To  pickle 
grapes,  ib.  To  pickle  bar¬ 
berries,  203.  To  pickle  red 
cabbage,  ib.  To  pickle  golden 
pippins,  ib.  To  pickle  her- 
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turn  buds,  rind  limes,  206. 
To  pickle  oybers,  cockles 
mufiels,  ib.  To  pickle  young 
fuckers ,  artichokes  ©r artichoke 
bottoms,  ib.  To  pickle  fam- 
p-hire,  207.  To  pickle  elder 
1  hoots  in  imitation  of  bamboo, 
ib.  Rules  to  be  oblerved  in 
pickling,  ib.  To  pi  :kle  fmelts 
237 .  Further  directions  in 
pickling,  295.  To  make  a 
pickle  tor  fine  purple  cabbage, 
288.  To  make  paco-iilla,  or 
Indian  pickle,  222.  To  pickle 
a  buttock  of  beef,  295. 

Pigeons,  diredtions  for  reading 
'  pigeons,  4,  10,  63.  To  broil 
pigeons,  3.  To  make  a  fri- 
cafey  of  pigeons,  18.  To  boil 
pigeons,  63.  To.a  la  daube 
pigeons,  64.  Pigeons  au 
poir  ib.  Pigeons  boved,  ib. 
Pigeons  furtout,  63.  Pigeons 
in  compote,  with  white  fauce, 
ib.  To  make  French  pupton 
of  pigeons,  ib.  Pigeons  boil¬ 
ed  with  rice,  ib.  Pigeons 
tranfmogrined,  64.  Pigeon^ 
in  fricandos,  ib.  To  road: 
pigeons  with  farce,  ib.  To 
drefs  pigeons  a  foleii,  ib. 
Pigeons  in  a  hole,  65.  Pigeons 
in  pimlico,  ibid.  To  jug  pi¬ 
geons,  ibid.  To  dew  pigeons 
ib.  To  drefs  cold  pigeons,  87. 
To  make  a  pigeon  pye,  103. 
To  boil  pigeons  for  the  tick, 
179.  To  pot  pigeons,  192. 
To  chufe  pigeons,  249.  To 
fricafey  the  Italian  way,  286, 

Pies,  how  to  make  a  very  fine 
fweet  lamb  or  veal  pye,  103. 
To  make  a  pretty  fweet  lamb 
pye,  ib.  A  favoury  veal  pye, 
ib.  A  favoury  lamb  or  veal  pye 
ib.  A  calf’s  foot  pye,  ib. 
An  olive  pye,  104.  Flow  to 
feafon  an  egg  pye,  ib.  To 
make  a  mutton  pye,  ibid.  To 
pake  a  beef  bake  pye,  ibid. 


To  make  a  ham  pye,  to 3. 
How  to  make  a  pigeon  pye, 
ib.  To  make  gibblet  pye,  ib. 
To  make  a  duck  pye,  ibid. To 
make  a  chicken  pye,  106.  To 
make  a  Cheihire  pork  pye,  ib. 
A  Deyonlhire  iqua-b  pye',  ib* 
An  ox-cheek  pye, ib.  AShrOp- 
fifire  pye,  107.  A  Y orldhire 
Ch  rid  mas  pye,  ib.  A  goofe 
pye,  ib.  A  calf’s  head  pye, 
108.  The  bed  way  to  make 
mince  pies,  109.  To  make 
cruds  for  great  pies,  in. 
To  make  an  artichoke  pye, 

171.  A  fweet  egg  pye,  ib. 
A  potatoe  pye,  ib.  An  onion 
pye,  ib.  An  orangeade  pye, 

17 2.  A  fkirret  pye,  ib*  Ail 
apple-  pye,  ib.  A  cherry  pye, 
ib.  A  plumb  and  goofebeny 
pye,  ib.  A  fait  bfh  pye,  ib* 
A  carp  pye,  173.  A  loal  pye. 
An  eel  pye,  ib.  A  herring 
pye,  ib.  A  Salmon  pye,  174. 
A  lobber  pye,  ib.  A  -mudel 
pye,  ib.  To  make  Lent 
mince  pies,  ib.  A  fowl  pve, 

#i88.  A  Chefliire  pork  pve 
for  lea,  ib.  To  make  fiih 
pies  the  Spanifh  way,  268, 

Pig,  how  to  road,  2,  9.  Sauce 
for  a  roaded  pig,  ib.  Diffe¬ 
rent  forts  of  fauce  for  pig,  3. 
To  road  the  hind  quarter  of 
a  pig  lamb  falhion,  ib.  How¬ 
to  bake  a  pig,  ib.  To  drefs 
pigs  pretty-toes,  35.  Various 
ways  of  dreffing  a  pig,  43. 
A  pig  in  jelly,  46.  A  pig' 
the  French  way,  ib.  A  pig 
au  pere-douiliet,  ib.  A  pig 
matelote,  47.  A  pig  like  a 
fat  lamb,  ib.  To  drefs  a  pig 
with  the  hair  on,  ib.  A  pig 
with  thefkin  on,  48.  How  to 
coliar  a  pig,  194. 

Pike,  how  to  drefs  a  pike,  92, 
135.  To  pot  a  pike,  177. 
To  chufe  pike,  231. 

Pippins, 
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JTfTX ns  whole,  how  to  hew, 
124,  how  to  preferve  pip¬ 
pins  in  jelly,  271.  To  pre¬ 
ferve  pippins  in  ilices,  280. 
Pith,  to  make  a  pith  pudding, 
100.  .  . 

Plague,  to  make  plague  water, 
243.  A  receipt  againft  the 
plague,  255.;  ,  _ 

p lathe,  to  boil  plaife,  180.* 
How-to  chufe  plaife,  2  32. 
Plovers,  to  drefs  them-  feve- 
ral  ways,  70.  To  chufe  plovers 
3220 

Plumb,  to  make  plumb  por- 
.  ridge  for  Ghriitmas,  93.  A 
boiled  plumb  pudding,  100. 

,  Plumb  porridge,  1 18.  Plumb 
gruel,  ib.  A  white  pear  plumb 
.  pudding;,  16 1.  To  pickle 

.  white  plumbs,  203.  To  make 
„  little  plumb  cakes,  21,3.  To 
^  'preferve  the  large  green  plumbs 
.  .,236,  To  keep  pear  plumbs, 
for  tarts  or  pies,  240.'  To  dry 
plumbs,  269.  How  to  pre¬ 
ferve  plumbs  green,  273.  To 
preferve  white  pear  plumbs, 
■  277.  -  .  t 

Pocket-soup,  how  to  make,  97. 
Poppy -water  cordial,  how  to 
make,  290. 

Pork,  how  to  road:  the  different 
pieces  of,  2,  9.  Gravy  or 
fauces  for  pork,  3.  To  boil 
pickled  pork,  14.  To  huff  a 
chine  of  pork,  44.  To  drefs 
loin  of  pork  with  onions,  74. 
To  preferve  or  pickle  pigs 
feet  and  ears,  182,  A  Chefhi  re 
pork  pve,  106.  Pork  broth, 
179.  Pork  pudding,  186.  A 
Chefhire  porkpyc  for  fea,  1 88. 
To  pickle  pork,  196.  Pork 
which  is  to  be  eaten  foon,  ib. 
pork  hams,  197,  The  feafon 
for  pork,  ,2 43.  To  chufe  pork, 
24b. 

Porridge,  how  to  make  plumb 
porridge  for  Chrihmas,  03. 
peafe.' porridge,  117.  Plumb 


porridge  or  barley  gruel ,  137. 

Portable  soup,  how  to  make 
98. 

Portugal  cakes,  how  to  make, 

2  IQ.  -  .0 

Posset,  how  to  make  a  fack 
poffet,  three  ways,  119. 

Potatoes,  feveral  ways  of  dref- 
ling  potatoes,  11.  To  make 
potatoe  cakes,  147.  Potatoe 
pudding,  feveral  ways,  ib. 
158.  Potatoes  like  a  collar  of 

-  veal  or  mutton,  147.  To 
broil  potatoes,  ib.  To  fry  po¬ 
tatoes,  ib.  Mafh’d  potatoes, 
ib.  A  potatoe  pye,  17 1. 

Pot,  how  to  pot  a  lobher,  176. 
Eels,  ib.  Lampreys,  ib.  Chars 
177.  A  pike,  ib.  Salmon, 
two  ways,  ib.  Pigeons,  192. 
A  cold  tongue,  beef,  or  veni- 
fon,  ib.  Venifon,  193.  A 
Tongue,  ib.  A  fine  way  to 
pot  a  tongue,  ib.  To  pot  beef 
like  venifon,  194.  Chefhire 
cheefe,  ib.  To  lave  hotted 

7  t 

birds,  198. 

Pottage,  .,  brown  how  to  make, 
296.  To  make  white  barley 
pottage  with  a  chicken  in  the 
middle,  ib. 

Poultry,  directions  concern¬ 
ing  reading  poultry,  10.  Sea- 
fons  for  different  kinds  of 
poultry,  248.  How  to  chufe 
poultry,  ib. 

Powder  fweet,  how  to  make 
for  cloaths,  283. 

Prawns,  how  to  hew  143, 
How  to  chufe  prawns,  252. 

Preserve,  how  to  preferve 
cocks  combs,  82.  To  pre¬ 
ferve  or  pickle  pigs  feet  and 
ears,  ib.  To  preferve  apri¬ 
cots,  234,  275.  Damiens 
whole,  233.  Goofcberries 
whole,  ib.  White  walnuts, 
236.  Green  walnuts,  ibid. 
Large  green  plumbs,  ib. 
Peaches  two  ways,  ib.  Arti¬ 
chokes  all  the  year,  238. 

French 
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F rencli beans  all  the  year,  2  39.  ' 
Green  peafe  till  Chrifims,  lb. 
Another  way  to  preferve 
green  peafe,  ib.  Green  go o fe¬ 
te  rries  till  Ch  rift  mas,  ibid. 
Red  goofeberries,  240.  Wal¬ 
nuts  all  the  year,  ib.  Lemons, 
two  way’s,  ib.  White  bullice, 
pear  plumbs,  or  damfons,  &c. 
tor  tarts  or  pies,  ib.  To  pre¬ 
ferve  artichokes  the  Spanifh 
way,  267.  Pippins -in  jelly, 
271.  White  quinces  whole, 
270,  Apricots  or  plumbs 
green,  273.  Cherries,  ib.  273, 
Barberries,  273.  White  pear 
plumbs,  277.  Currants  ibid. 
Rafpbemes,  ibid.  Pippins  in 
dices,  280,  The  Jews  way 
of  preferring  falmon,  and  all 
forts  of  fhh,  293.  To  pre¬ 
ferve  tripe  to  go  to  the  Eaft- 
Indies,  ib. 

Prune  pudding,  to  make,  169. 

Pudding,  how  to  bake  an  oat 
pudding,  99.  How  to  make 
a  calf’s  foot  pudding,  ibid. 
A  pith  pudding,  100.  A  mar- 
.  row  pudding,  ib.  A.  boiled  fuet 
pudding,  ib.  A  boiled  plumb 
pudding,  ib.  A  Y orkfhire 
pudding,  ib.  A  Teak  pudding, 
124.  Avermicella  pudding 
with  marrow,  ib.  An  Oxford 
pudding,  102.  Rules  to  be 
obferved  in  making  puddings, 
&c.  102.  How  to  make  p  t- 
ty  almond  puddings,  127.  An 
oatmeal  pudding,  158.  A  po- 
tatoe  pudding,  three  ways,  ib. 
138.  An  orange  pudding,  four 
ways,  ib.  139.  A  lemon  pud¬ 
ding,  ib.  An  almond  pudding, 
160.  How  to  boil  an  almond 
pudding,  ib.  A  fagoe  pud¬ 
ding,  ib.  A  millet  pudding, 
ib.  A  carrot  pudding,  two 
ways  ib.  To  make  cowilip 
pudding,  1 6 1 .  A  quince  apri¬ 
cot  or  white  pear  plnmb  pud¬ 
ding,  ib,  A  pearl-barley  pud- 
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ding,  ib.  A  French  barley 
pudding,  ib.  An  apple  pud¬ 
ding,  ib.  An  Italian  pudding,  ’ 

162.  A  rice  pudding,  three 
ways,  lb.  To  boil  a  cuftard 
pudding,  ib.  A  flour  pudding, 

163.  A  batter  pudding,  ib.  A 
batter  pudding,  without  eggs, 
ib.  A  grateful  pudding,  ib. 
A  bread  pudding,  ib.  A  fine 
bread  pudding,  164.  A  chef- 
nut  pudding,  163.  A  fine 
plain  baked  padding,  ib.  Pret¬ 
ty  little  cheelecurd  pudding, 
ib.  An  apricot  pudding,  ib. 
The  Ipfwich  almond  pudding, 
ib.  A  vermicelia  pudding, 
166.  To  make  puddings  for' 
little  diflies,  166.  A  fweetmeat 
pudding,  167.  A  fine  plain 
pudding,  ib;  A  ratafia  prid¬ 
ing,  ib.  A  bread  and  butter 
pudding,  ib.  A  boiled  rice  pud¬ 
ding,  ib.  A  cheap  plain  rice 
pudding,  168.  A  cheap  baked 
rice  pudding,  ib,  A  fpinach 
pudding,  lb.  A  quaking  pud¬ 
ding,  ib.  A  cream  pudding, 
ib.  A  fpoonful  pudding,  169. 
To  make  prune  pudding,  ib. 
An  apple  pudding,  ibid.  A 
pork  or  beef,  &c.  pudding^" 
189.  A  rice  pudding,  187. 
A  fuet  pudding,  ib.  A  JJyer 
pudding  boiled,  ib.  oat¬ 
meal  pudding,  ib.  To  bake 
an  oatmeal  pudding,  ib.  To 
bake  a  rice  pudding,  188.  To 
make  a  peafe  pudding,  ibid. 
Almond  hogs  pudding,  three 
ways,  190,  Flogs  puddings 
with  currants,  ib.  Black  pud¬ 
dings,  1 91.  A  pudding  with 
the  blood  of  agoofe,  ib.  To 
make  Engliih  Jews  puddings 
for  fix  pence,  290.  Carolina 
rice  pudding,  297, 

Puff-paste,  how  to  make, 

1 1 1. 

Pullets,  how  to  drefs  pullets 
a  la  Santa  Menehout,  34. 

PUPTON,, 
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Pitt  ton,  how  to  make  a  pup- 
ton  ox  apples,  123. 

Pte,  See  Fie. 

Quince,  to  make  a  quince  pud¬ 
ding;,  16 1  „  Quince  wine,  223. 
To  pre  ene  red  quinces 
whole,  233.  To  make  jelly 
for  quinces,  ib.  To  make 
fynsp  of  quinces,  2  3  4.  Quince 
cakes,  237.  To  preferve 
white  quinces  whole,  2 72.. 
Tomake  marmalade  of  quinces 
whole.,  274. 

Quire  of  paper  pancakes,  how 
to  make,  123- 

R. 

Babbits,  fauee  for  boiled  rab¬ 
bits,  7.  Howto  roaft  rabbits, 
8.  Sauce  for  mailed  rabbits, 
ib.  How  to  roait  a  rabbit 
hare  fafhion,  ib.  To  fricafey 
rabbits,  16.  To  chefs  For-- 
tuguefe  rabbits,  72.  Rabbits 
lurprize,  ib.  To  boil  rabbits, 
373,  170*  To  drefs  rabbits  In 
caflcrol,  ib.  To  make  a  Scotch 
rabbit,  146.  A  Welch  rabbit. 
*  ib.  An  Engliih  rabbit  two 
ways,  ib.  To  chufe  rabbits, 
,25  o. 

Radish  pods,  to  pickle,  202. 

Rag 00,  how  to  ragoo  a  leg  of 
mutton,  16.  Hogs  feet  and 
ears,  17.  A  neck  of  veal,  20. 
A  breaft  of  veal,  two  ways,  2 1 . 
A  piece  of  beef,  24.  Cu cum¬ 
bers,  83.  Oyfters  144.  Afpara- 
gusib.  Livers,  ib.  Cauliflower 
83.  Gravy  for  a  ragoo,  92. 
To  ragoo  endive ,  144.  French 
beans,  143,  130.  Ragoo  of 
beans  with  a  force,  ib.  Beans 
ragoo’d  with  a  cabbage,  131* 
Beans  ragooM  with  parfnrps, 
ib.  Beans  ragooM  with  po¬ 
tatoes,  ib.  To  ragoo  celery, 
ib,  Mufhrooms,  53.  A  ra¬ 
goo  of  eggs,  52,  Beans  in 
ragoo,  155. 
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Raisin  wine,  how  to  make, 2  2 3, 
272. 

Raspberry*  to  make  rafpberry 
giam,  22 o.  Rafpberry  wine, 
223.  To  preferve  rafpberries, 
278. 

Ratafia,  how  to  make  a  rata- 
fla  pudding,  167.  To  make 
ratafia  cream,  217. 

Red  marmalade,  to  make,  2320 

Ribband  jelly,  tomake,  219. 

Rice,  how  to  boil,  73.  How 
to  make  a  rice  foup,  1 16.  A 
rice  white  pot,  117.  Rice 
mirk,  ib.  Rice  pancakes,  122. 
A  rice  pudding,  four  ways, 
162,  187.  A  boil'd  rice  pud* 
ding,  167.  A  cheap  rice 
pudding,  168.  To  make  a 
cheap  plain  rice  pudding,  ib. 
To  make  a  cheap  baked  lice 
pudding,  ib.  A  rice  pudding 
baked,  186. 

Rich,  Mr.  a  difli  of  mutton 
contrived  by  him,  74. 

Roasting,  directions  for,  1,  8. 
To  roaft  beef,  1,9.  Mut¬ 
ton,  3,  9.  Lamb  1,9.  Hcdfe 
lamb,  9.  Veal,  2,9.  Fork, 

2,  9.  A  pig,  ib.  The  hind 
quarter  of  pig  lamb  fafhion, 

3,  Geefc,  turkics,  &:C.  4,  3, 
10.  Woodcocks  and  fnipes, 

4,  10.  A  hare  5,  9.  To 
roaft  venifon,  7.  Mutton 
venifon  fafhion,  ib.  To  roaft 
a  tongue  or  udder,  fL  Rab¬ 
bits,  ib.  To  roaft  a  rabbit 
hare  fafhion,  ib.  To  roaft  a 
fowl  pheafant  faflfton,  ibid. 
Fowls,  10.  Tjdme  and  wild- 
ducks,  teals,  wigeons,  wood¬ 
cocks,  fnipes,  partridcs,  and 
larks  ib.  To  roaft  a  turkey 
the  genteel  way,  23.  Ox  pa¬ 
lates,  32.  A  leg  of  mutton 
with  cockles,  ib.  A  pig  with 
the  hair  on,  47.  A  pig  with 
the  Ik  in  on,  48.  To  mail 
tripe,  49,  A  turkey,  ibid. 

To 
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To  road  a  fowl  with  chefnuts, 
33.  '  Chickens  roaited  with 
forcemeat  and  cucumbers,  53. 
Directions  for  roadinga  trooie, 
61.  A  green  gpofe,  ib,  To 
road  pigeons,  63.  To  road 
pigeons  with  a  farce,  64.  To 
road  a  calf’s  liver,  66.  Par¬ 
tridges,  ib.  Pheafants,  68. 
Snipes,  or  woodcocks,  19. 
To  road  a  cod’s  head,  129. 
A  piece  of  frcfh  burgeon,  39. 
A  fillet  or  collar  of  durgeon, 
ib.  To  road  lobiters,.  142. 
Roots,  directions  for  drefling 
them,.  10. 

Roses,  how  to  make  conferee 
of  red  rofes,  233.  To  make 
fyrup  of  rofes,  234.  To  didil 
red  role -buds,  243 
Royal  fritters  how|to  make,  1 20 
Ruffs  and  Reifs,  Lincolndure 
brads  how  to  drefs,  70.  To 
chute  ruffs,  231. 

'S. 

Sack  poffet,  how  to  make,  three 
ways,  1 1 9.  To  make  lack 
cream  like  butter,  280, 
Saffron  cake,  how  to  make, 
209. 

Sagoe  puddingy  how  to  make, 
160.  To  boil  fagoe,  18 1. 

S  A  la  mqngundy,  howto  make 
three  ways  88,  89.  To  make 
falomon  gundy  for  a  middle 
difh  at  fupper,  123. 

Sal  lad,  how  to  drefs  brocks 
ley  in  fall  ad,  147.  To  rife  a 
lallad  in  two  hours  at  the  dre, 
242. 

Salmon,  how  to  broil,  13 1, 
133.  To  drefs  a  joie  of  pick- 
led  falmon,  ib.  To  bake  fal- 
mon,  ib.  To  drefs  falmon  au 
court  Bouillon,  136.  Salmon 
a  la  braife,  ib.  Salmon  in 
cafes,  ib.  To  make  a  falmon 
pye,  174.  To  collar  Salmon, 
173,  193.  To  chufe  falmon 
231.  Pickled  falmon,  232, 
The  Jews  way  of  preferving 


falmon,  293.  Dried  lit! moss 
how  to  dreis,  294, 

Saloop,  how  to, boil,  181. 

Samphire,  how  to  pickle,  207, 

Salt,  what  kind  bed  for  pre¬ 
ferring  meat  or  butter,  263, 

Sattins,  white  or  flowered  filks 
with  gold  and  diver  ini  them, 
how  to  clean,  283. 

Sauce,  how  to  make  a  rich  and 
cheap  fauce,  Preface  ii.  How 
to  make  different  forts  off 
fauce  for  a  pig,  3.  Sauce  for 
a  gpofe,,  4.  A  turkey,  ibid. 
Fowls,  ib.  Ducks,  ib.  Phea¬ 
fants  and  partridges,  ib.  Larks 
ib.  Difterent  forts  of  fauce 
for  a  hare,  3.  Directions 
concerning  the  fauce  for 
beaks,  6.  Sauce  for  a  boiled 
turkey,  ib.  A  boiled  goody 
7.  Boiled  ducks  or  rabbits, 
ib.  Different  forts  of  fauce 
for  veni fon,  ib.  Cyber  fauce 
either  for  turkies  or  fowls 
boiled,  30.  Mufhroom  fauce 
for  white  fowls  of  all  forts, 
ib.  Mufhroom  fauce  for  white 
fowls  boiled,  ib.  Celery 
fauce  either  for  rcafled  or  boil¬ 
ed  fowls,  turkies,  part  ridges,  or 
any  other  game,  ib.  Brown  ce¬ 
lery  fauce,  ib.  Egg  fauce  for 
roafled  chickens,  31.  Shalot 
fauce  for  roaded  fowls,  ib. 
Shalot  fauce  fora  drag  of  mut¬ 
ton  boiled,  ib.  To  drefs 
livers  with  mufnroom  fauce, 
ib.  To  make  a  pretty  little 
lauce,  ib.  Lemon  fauce  for 
boiled  fowls,  ib.  Sauce  for  a 
brace  of  partridges,  pheafants, 
or  any  thing  you  pleafe,  78. 
Fifh  fauce  with  lobder,  90. 
Shrimp  fauce,  91.  Cyder 
fauce,  ib.  1 3 1 .  Anchovy  fauce., 

91.  Gravy  for  white  fauce, 

92.  Fifh  fauce  to  keep  the 
w  hole  year,  184. 

Sausages,  how  to  fry,  86.  To 
make  fine  f ullages,  1 9 1 .  Com  - 
^  mou 
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,  mon  faufages  ,  192.  Bolognia 
faufages  ib.  Hamburgh  iau- 
iages,  286.  Siufages  after 
the  German  way,  ib. 

Savoys  forced  and  dewed,  how 
to  drefs,  86. 

Scare,  how  to  fcare  a  hare,  71. 

Scate,  how  to  make  a  fcate 
foup,  113.  To  crimp  fcate, 
140.  To  fricafey  fcate  white, 
ib.  To  fricafey  it  brown,  ib. 
To  chufe  fcate,  231. 

Scollops,  how  to  dew,  144. 

Scotch,  how  to  drefs  Scotch 
collops,  15.  To  drefs  white 
Scotch  collops,  ib,.  Scotch 
eollops  a  la  Francois,  41. 
Scotch  collops  larded,  ibid. 

,  To  do  them  white,  ib.  Scotch 

chickens,  58.  Scotch  barley 

broth,  97.  To  make  a  Scotch 

rabbit,  146.  The  Scotch  way 

to  make  a  pudding  with  the 

blood  of  a  goofe,  191.  To 

make  Scotch  haggafs,  291. 

To  make  it  fweet  with  fruit, 

•  ■> 

ib. 

Seedcake,  how  to  make,  209. 

Selery  saxjce,  how  to  make, 
for  roaded  or  boiled  fowls, 
turkies,  partridges,  or  any 
other  game,  50.  To  make 
brown  celery  fauce,  ib.  To 
ragoo  celery,  151.  Pry?d 
celery,  157.' 

September,  the  produc'd  of  the 
kitchen. and  fruit-garden  this 
month,  254. 

Suet,  to  make  a  boiled  fuet 
pudding,  100.  Suet  dump¬ 
lings,  102. 

Shad,  how  to  chufc,  231. 

Shalot,  to  make  fhalot  fauce 
for  roaded  fowls,  51.  For  a 
fcrag  of  mutton  boiled,  ib. 

Sheep,  to  bake  a  dieep’s  head, 
23.  To  drefs  fheep’s  rumps 
with  rice,  37.  The  different 
parts  of  a  fheep,  243. 

Shrewsbury  cakes,  how  to 
make,  212* 


Shrimp  fauce,  how  to  make  90. 
To  boil  fin-imps,  13 1.  To 
dew  flirimps,  143.  To  grill 
flirimps,  148.  To  drefs  but¬ 
ter’d  fhrimps,  ib.  To  chufe 
fhrimps,  232. 

Shropshire  pie,  how  to  make* 
107. 

Skxrret,  to  make  Ikirret  frit¬ 
ters,  j 20.  To  fricafey  fkir- 
rets,  143.  To  make  fkirret 
pye,  172. 

Slip  -coat  cheefe*  to  make,  289 

Smelts,  how  to  pickle,  237, 
To  fry  fmelts,  244.  To  chufe 
fmelts,  231. 

Snipes,  how  to  road,  10,  69, 
To  drefs  fnipe  in  a  furtout, 
ib.  To  boil  fnipes,  ib.  To 
chufe  fnipes,  249. 

Snow-balls,  Carolina,  how  to 
make,  296. 

Soars,  how  to  fricafey  foals 
white,  40,  To  fricafey  foals 
brown,  141.  To  boil  foals, 
ib.  T o  make  a  foal  pye,  173, 
To  chufe  foals,  231. 

Soup,  Rules  to  be  obferved  in 
making  foitps,  99.  To  make 
meagre,  1 1 3 .  A  fcate  or 
thornback  foup,  113.  An 
cyder  foup,  ib.  A11  almond 
foup,  1 16.  A  rice  foup,  ib. 
A  barley  foup,  ib.  A  turnip 
foup,  ib,  An  egg  foup.  117. 
To  make  Span ifli  foup,  344. 

Sorrel,  to  drefs  with  eggs,  146, 

Spinach,  how  to  drefs,  10,  48, 
To  drefs  dewed  fpinach  and 
eggs,  148.  How  to  boil  fpi¬ 
nach  when  you  have  not  room 
on  the  hre  to  do  it  by  itfelf, 
ib.  How  to  make  a  fpinach 
pudding,  168. 

Stag’s  heart  water,  how  to 
make,  169,  288,. 

Stew,  Beef  gobbets,  30.  Neats 
tongues  whole,  31.  A  lamb 
or  calf’s  head,  38.  A  tur¬ 
key  or  fowl,  in  celery,  51. 
A  turkey  brown  two  ways, 

52, 
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A 

pretty 

way  of  ftewing 

. 

chid 

kens 

A  U* 

To  ftew  chick- 

ens, 

38. 

-  Giblets  two  ways, 

62, 

63. 

To 

ftew  pigeons, 

63. 

A 

ft e wed  phe.aff.iit, .  68. 

To 

ftew  red 

cabbage,  86. 

Savoys  forced, and  ftewed,  ib. 
To  ftew  pears,  124.  To  ftew 
pears  in  a  faucepan,  ib.  '  To 
lies  pears  purple,-  ib.  Pip¬ 
pins  whole,  ib.  A  brace5  of 
carp,  128.  Toftewr  cod,  130. 
Eels,  134.  To  ftew  eels  with 
broth,  ibid.  To  ftew  prawns, 
fbrimps,  or  crawfifh,  143.  To 
ftew  -  muflels  three  ways,  143. 

.  Scollops,  ib.  To  ftew  fpinach 
and  eggs,  148.  To  ftew  par- 
fnips,  ib. 

Still,  how  to  life  the  ordinary 
ftill,  242. 

Sturgeon,  how  to  roaft  a  piece 
of  frefti  fturgeon,  139.  To 
roaft  a  fillet  or  collar  of  ftur- 
geon,  ib.  To  boil  fturgeon, 
ib.  How  to  chafe  fturgeon, 
251. 

Surfeit  water,  to  make,  243. 

Sweetbread,  how  to  fricafey, 
17.  Sweetbreads  of  veal  a  la 
Dauphine,  42.  Another  way 
to  drefs  fweetbread,  ib. 

Syllabubs,  to  make,  217.  To 
make  ever! aiding  fyllabubs, 
218.  Fine  fyllabubs  from  the 
cow,  22 1. 

Syringed  fritters,  to  make,  1 2 1 . 

Syrup  of  roles,  how  to  make 
234.  How  to  make  fyrup  of 
citron,  ib.  To  make  fyrup 
of  clove  gilly  flowers,  ib.  To 
make  fyrup  of  peach  bloftoms, 
ib.  To  make  fyrup  of  quin¬ 
ces,  ibid. 

T. 

Tansey,  to  make  a  tanfey  two 
ways,  125,  126.  To  make 
a  water  tanfey,  136.  A  bean 
tanfey,  135. 

Tarts,  how  to  make  different 

i 


fort  of  tarts,  no,  ,  To  make 
pafte  for  tarts  two  ways,  1 1 1. 

.Teal,  .how  to  roaft,  10. 

Tench,  how  to  fry,  129.  To 
.  chufe  tench,  23 1. 

Thorn  back  ft) up,  how  to  make 
11 5.  To  fricafey  thorn  back 
white,  148.  To  do  it  brown, 

.  ib.  To  chufe  thornback,  231. 

Thrush,  how  to  chufe,  230. 

Thrush,  ho  w  to  make  a  liquor 
for  a  child  that  has  the  thrufh, 
183. 

Tort,  how  to  make  tort,  109, 
To  make  tort  de  raoy,  no. 
To  make  buttered  tort,  221. 

Trifle,  howto-  make  a  trifle, 
218. 

Tripe,  To  preferve  tripe  to  go 
to  the  Eaft  Indias,  284.  . 

Trout,  how  to  chufe,  251. 

Truffles  and  Morels,  good  In 
fauce  and  foup,  13.  How  to 
ufe  them,  ib. 

Turbut,  how  to  boil,  132* 
How  to  bake  a  turbut,  ibid. 
To  chufe  a  turbut,  231. 

Turkey,  To  ftew  a  turkey  in 
celery  fauce,  31.  To  drefs  a 
turkey  or  fowl  to  perfection, 
32.  To  ftew  a  turkey  brown 
two  wavs,  ib.  To  foufe  a 
turkey  in  imitation  of  ftur¬ 
geon,  196.  To  chufe  a  cock 
or  hen  turkey  or  poults,  248. 
A  turkey  in  jelly,  238.  A 
turkey  ftufted  after  the  Ham¬ 
burgh  way,  287.  Chickens 
and  turkies  the  Dutch‘*way, 
ibid. 

Turtle,  how  to  drefs  turtle 
the  Weft  India  way,  237.  To 
drefs  a  mock  turtle,  263. 

V.  U. 

IJdder,  how  to  roaft,  8. 

Veal.  To  collar  a  breaft  of 
veal,  22.  To  ftew  a  knuckle 
of  veal,  23.  To  drefs  veal, 
olives,  27.  To  drefs  a  [bould¬ 
er  of  veal  with  a  ragoo  of 

turnips, 
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turnips,  36.  To  drefs  a  la 
Bourgeoife,  39.  A  difguifed 
leg  of  veal  and  bacon,  ib. 
To  make  a  pillaw  of  veal, 
4®.  To  drefs  bombarded  veal, 
ib.  To  make  veal  rolls,  ib. 
To  make  olives  of  veal  the- 
French  way,  ib.  To  make  a 
favoury  difh  of  veal,  41.  To 
make  veal  blanquets,  42.  A 
fhouldcr  of  veal  a  la  Remon- 
toife,  ibid.  To  drefs  fweet- 
breads  of  veal  a  la  Dau- 
phine,  43.  How  to  mince 
veal,  87.  To  fry  cold  veal, 
ib.  To  make  a  Rorendine 
of  veal,  88.  To  make  veal 
gravy,  103.  To  make  a  very 
fine  Tweet  veal  pye,  103.  Two 
other  ways  to  make  a  veal  pye, 
ib.  To  boil  a  fcrag  of  veal, 
178.  To  mince  veal  for  lick 
or  weak  people,  180.  To  col¬ 
lar  a  bread:  of  veal,  194.  How 
to  make  veal  hams,  116.  To 
chufe  veal,  246. 

Venison,  How  to  keep  fweet, 
and  make  it  frelh  when  it 
Rinks,  7  To  make  a  pretty 
difh  of  a  bread  of  venifon,  48. 
To  chufe  venifon,  247.  The 
feafon  for  venifon,  ib. 

Vermicella,  how  to  make  238, 

Vinegar,  how  to  make,  241. 
W. 

Wafers,  how  to  make  fruit  wa¬ 
fers  of  codlings,  plumbs,  &c. 
36 q.  To  make  white  wafers. 


ib.  To  make  brown,  wafers, 
ib.  F ruit  wafers,  273. 

Walnuts,  how  to  keep  all  the 
year,  240. 

Water,  how  to  make  water  frit¬ 
ters,  12 1.  To  make  water- 
fokey,  134.  To  make  chicken 
water,  181.  Buttered  water, 
182.  Seed  water,  ib.  Wal¬ 
nut  water,  183.  Treacle  wa¬ 
ter,  ib.  Blackcherry  water, 
ib.  Hyftericabwater,  ib.  Red- 
rofe  water,  243.  Surfeit  wa¬ 
ter,  ib.  The  flag’s  heart  wa¬ 
ter,  288. 

Weaver  filh,  howto  boil,  1 32. 

Whi'i;e  pot,  how  to  make,  1 1  7. 
To  make  a  rice  white  pot,  ib, 
to  make  white  fritters,  121. 
A  white  pear  plumb  pudding, 
1 6 1 ,  W  bite  marmalade,  231, 
Wheat -ears,  how  to  chufe, 

^49. 

Whitings,  how  to  chufe,  237 . 

Wigs,  how  to  make  very  good, 
212.  To  make  light  wigs, 
ib.  Another  way  to  makegood 
wigs,  273. 

Will -fowl,  howto  broil.  132. 

Wool) cocks,  in  a  furtout,  69. 
To  boil  woodcocks,  ib.  To 
chufe  woodcocks,  249. 

Y. 

Yeast,  how  to  preferve  for  le- 
veral  months,  230. 

Yellow  varnish,  to  make  283, 

Yorkshire,  why  famous  tor 
hams,  1 97. 


